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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product which has been
manufactured with high quality and state-of-the-art technology. Therefore, please read this entire user manual and
all other accompanying documents carefully before using the product and keep it as a reference for future use. If you
handover the product to someone else, give the user manual as well. Follow all warnings and information in the user
manual.

Remember that this user manual is also applicable for several other models. Differences between models will be
identified in the manual.

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

'

AN
ZE Warning of risk of fire.

Warning of hot surfaces.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY

Made in TURKEY

q3

This product was manufactured using the latest technology in environmentally friendly conditions.
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H Important instructions and warnings for safety and

environment

This section contains safety
instructions that will help protect from
risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.

General safety

e This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience
and knowledge if they have been
given supervision or instruction
concerning use of the appliance
in a safe way and understand the
hazards involved.

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

e The appliance is not to be used
by persons (including children)
with reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge,
unless they have been given
supervision or instruction.
Children should be supervised
and ensure they do not play with
the appliance

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
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user manual, product labels and
other relevant documents and
parts should be also given.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

Do not operate the product if it is
defective or has any visible
damage.

Ensure that the product function
knobs are switched off after every
use.

Electrical safety

If the product has a failure, it
should not be operated unless it
is repaired by an Authorised
Service Agent. There is the risk of
electric shock!

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a



transformer. Our company shall
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly
qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact the rear surface;
otherwise, connections can get
damaged.

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

In case of any damage, switch off
the product and disconnect it
from the mains. To do this, turn
off the fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

WARNING: The appliance and its
accessible parts become hot
during use. Care should be taken
to avoid touching heating
elements. Children less than 8
years of age shall be kept away
unless continuously supervised.
Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
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hour before or after cooking.
Doing so can result in food
poisoning or sickness.

Do not place any flammable
materials close to the product as
the sides may become hot during
use.

During use the appliances
becomes hot. Care should be
taken to avoid touching heating
elements inside the oven.

Keep all ventilation slots clear of
obstructions.

Do not heat closed tins and glass
jars in the oven. The pressure
that would build-up in the tin/jar
may cause it to burst.

Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
accumulation might damage the
bottom of the oven.

Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.

Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.

(Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or
tray between 2 rails and make
sure that it is balanced before
placing food on it (Please see the
following figure).

door glass removed or cracked.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.



Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the
baking paper directly on the base
of the oven.

WARNING: Ensure that power
cord of the appliance is
unplugged or circuit breaker is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

Only use the temperature probe
recommended for this oven.

The appliance must not be
installed behind a decorative door
in order to avoid overheating.

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent
risk of arcing.

Do not use damaged cables or
extension cables.

Ensure liquid or moisture is not
accessible to the electrical
connection point.

Intended use

This product is designed for
domestic use. Commercial use
will void the guarantee.

CAUTION: This appliance is for
cooking purposes only. It must
not be used for other purposes,
for example room heating.

This product should not be used
for warming the plates under the
grill, drying towels, dish cloths etc.
by hanging them on the oven
door handles. This product should
also not be used for room heating
pUrposes.

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.
The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

WARNING: Accessible parts may
become hot during use. Young
children should be kept away.
The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.
Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.

Do not place any items above the
appliance that children may reach
for.
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e \When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

Compliance with the WEEE Directive and
Disposing of the Waste Product:

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equipment
(WEEE).

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center

for the recycling of electrical and electronic equipment.

Please consult your local authorities to learn about
these collection centers.
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CGompliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). It does not contain
harmful and prohibited materials specified in the
Directive.

Package information

e Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.



P General information

Overview

B

1 Control panel 6 Fan motor (behind steel plate)
2 Wire shelf 7 Lamp
3 Tray 8 Top heating element
4 Handle 9 Shelf positions
5 Door
4 5 6
—
i ool © >
s A Oop
4 | °C
I I
| i i
12 11 10 8 7
1 ON/QFF key 7 Temperature setting key
2 Function display 8 Booster symbol (rapid pre-heating)
3 Current time indicator field 9 Plus key
4 Oven Inner Temperature symbol 10 Minus key
5 Temperature indicator field 11 Adjustment key
6 Start/stop cooking key 12 Return Key to function display
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on
your product.

User manual
2. Standard tray
Used for pastries, frozen foods and big roasts.

—_

3. Deep tray
Used for pastries, large roasts, juicy dishes, and
for collecting the fat while grilling.

Placing the wire shelf and tray onto the
telescopic racks properly

(This feature is optional. It may not exist on
your product.)

Telescopic racks allow you to install and remove
the trays and wire shelf easily.

When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and tray.

S

4, Wire grill
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.

Meat probe

When cooking meat dishes, it is used by
inserting its thin and long end into the meat and
attaching the other end to its slot on the side wall
of the chassis in order to cook the dish delicately.
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Technical specifications

Cable type / section minHOBW-FG ~ 3x 1,5 mm

Grill power consumption

" Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1/ IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 12.

echnical specifications may be changed alues stated on the product labels or in the

ithout prior notice to improve the quality of ocumentation accompanying it are obtained
he product. in laboratory conditions in accordance with

) — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.
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K] Installation

Product must be installed by a qualified person in
accordance with the regulations in force. The
manufacturer shall not be held responsible for
damages arising from procedures carried out by
unauthorized persons which may also void the
warranty.

Preparation of location and electrical
installation for the product is under customer’s
responsibility.

DANGER:
The product must be installed in accordance
ith all local electrical regulations.

>

DANGER:

Prior to installation, visually check if the
product has any defects on it. If so, do not
have it installed.

Damaged products cause risks for your safety.

>
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Before installation

The appliance is intended for installation in
commercially available kitchen cabinets. A safety
distance must be left between the appliance and the
kitchen walls and furniture. See figure (values in mm).
e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).
Kitchen cabinets must be set level and fixed.

If there is a drawer beneath the oven, a shelf
must be installed between oven and drawer.

e (arry the appliance with at least two persons.

Do not install the appliance next to
refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

he door and/or handle must not be used for
lifting or moving the appliance.

If the appliance has wire handles, push the
handles back into the side walls after moving
he appliance.




min.
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* min.
Installation and connection
e The product must be installed in accordance with
all local gas and electrical regulations.
Electrical connection
Connect the product to a grounded outlet/line
protected by a miniature circuit breaker of suitable
capacity as stated in the "Technical specifications"
table. Have the grounding installation made by a
qualified electrician while using the product with or
without a transformer. Our company shall not be liable
for any damages that will arise due to using the
product without a grounding installation in accordance
with the local regulations.
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DANGER:
The product must be connected to the mains
supply only by an authorised and qualified

person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for
damages arising from procedures carried out
by unauthorised persons.

DANGER:
The power cable must not be clamped, bent or
rapped or come into contact with hot parts of

the product.

A damaged power cable must be replaced by
a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!




e Connection must comply with national
regulations.

e The mains supply data must correspond to the
data specified on the type label of the product.
Open the front door to see the type label.

e Power cable of your product must comply with
the values in "Technical specifications" table.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Power cable plug must be within easy reach
after installation (do not route it above the
hob).

\While performing the wiring, you must apply
with the national/local electrical regulations
land must use the appropriate socket
outlet/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

Plug the power cable into the socket.

Installing the product

1. Slide the oven into the cabinet, align and secure it
while making sure that the power cable is not
broken and/or trapped.

Secure the oven with 2 screws as illustrated.

After the installation, make sure that the screws are
sufficiently tightened and the oven does not move.
Oven may tip over during use if it is not installed as per
the instructions and if the screws are not sufficiently
tightened.

For products with cooling fan (This may not
exist on your product.)

1

T

1 Cooling fan
2 Control panel
3 Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.

Cooling fan continues to operate for about 20-
30 minutes after the oven is switched off.

If you have cooked by programming the timer
of the oven, cooling fan will also be switched
off at the end of the cooking time together with
all functions.

Final check
1. Operate the product.
2. Check the functions.

Future Transportation

e Keep the product's original carton and transport
the product in it. Follow the instructions on the
carton. If you do not have the original carton,
pack the product in bubble wrap or thick
cardboard and tape it securely.

e To prevent the wire grill and tray inside the oven

from damaging the oven door, place a strip of

cardboard onto the inside of the oven door that

lines up with the position of the trays. Tape the

oven door to the side walls.

Do not use the door or handle to lift or move the

product.

Do not place any objects onto the product and
move it in upright position.

Check the general appearance of your product
or any damages that might have occurred

jduring transportation.
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[ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

e Use dark coloured or enamel coated cookware in
the oven since the heat transmission will be
better.

e While cooking your dishes, perform a preheating
operation if it is advised in the user manual or
cooking instructions.

e Do not open the door of the oven frequently
during cooking.

Initial use
Time setting

If door is not opened, inner temperature is
optimized to save energy on ECO FAN HEATING
mode and may differ from the display.

Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.
Cook more than one dish one after another. The
oven will already be hot.

You can save energy by switching off your oven a
few minutes before the end of the cooking time.
Do not open the oven door.

Defrost frozen dishes before cooking them.

——
N
e
-
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Oven Inner Temperature symbol
Temperature indicator field

ON/ OFF kely If the current time is not set, time indicator will
Function display start increasing/moving up from 12:00, (&
Current time indicator field lsymbol will be activated to indicate that the

current time has not been set. It will disappear
as soon as the time is set.

Start/stop cooking key First cleaning of the appliance

Temperature setting key

Booster symbol (rapid pre-heating)
Plus key

Minus key

Adjustment key

Return Key to function display

At the initial operation of the oven ® symbol
lights up, touch A\ 7/~ keys to set the hour.

©O© O N O O~ W N —

—_ 4
N = o

—_

he surface might get damaged by some
etergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

A

Confirm the setting by touching () symbol and T
wait for 4 seconds without touching any keys to 2.
confirm.
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Remove all packaging materials.
Wipe the surfaces of the appliance with a damp
cloth or sponge and dry with a cloth.



Initial heating

Heat up the product for about 30 minutes and then
switch it off. Thus, any production residues or layers
will be burnt off and removed.

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

Electric oven

1. Take all baking trays and the wire grill out of the
oven.

2. Close the oven door.

3. Select Static position.

4. Select the highest grill power; See How fo operate
the electric oven, page 18.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the
electric oven, page 18

Grill oven

1. Take all baking trays and the wire grill out of the
oven.

2. Close the oven door.

3. Select the highest grill power; see How fo operate

the grill, page 27.

Operate the grill about 15 minutes.

Turn off your grill; see How to operate the grill,

page 27

o~

moke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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[ How to operate the oven

General information on baking, roasting
and grilling

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as
steam may escape.

Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.
Make best use of the space on the rack.

Place the baking mould in the middle of the shelf.

Select the correct rack position before turning
the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

e Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
black pepper before cooking will increase the
cooking performance.

e |ttakes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

e Let meat rest in the oven for about 10 minutes
after the cooking time is over. The juice is better
distributed all over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.
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e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. Add some water in the tray
for easy cleaning.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest
area and fatty food may catch fire.

How to operate the electric oven
Switching off the electric oven

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.

(Varies depending on the product model.)

Using meat probe

1. After setting your oven to a certain function and
temperature, place the meat probe connector (2)
into its socket (1) on the side wall of the chassis.



1 2 3

1 Meat probe socket
2 Meat probe connector
3 Meat probe sensor end

Meat probe is active during the operation
of functions where the meat probe symbol

is displayed continuously.

If you have set the oven timer to a certain
cooking time before using the meat
probe, this time setting will be cancelled
automatically when you attach the meat
probe.

hen cooking with the meat probe, the
shelves above the meat probe socket can
not be used.

2. Insert the sensor end of your meat probe into the
meat.

» Your oven automatically detects that the meat probe
is connected and P75/075 appears on the
temperature indicator field. The meat probe sensor
automatically detects reaching of the inner
temperature of meat to the set value and ends cooking.

If P75/075 does not appear in the

o emperature Indicator field, make sure that the
meat probe connector has been securely
seated into its socket.

e The recommended meat probe temperature is
75°C. You can change this temperature from 40
to 99°C if you wish.

e |fyou remove the meat probe before cooking is
complete, oven continues to operate with the
function and temperature you have previously set.

e (lean the meat probe with a damp cloth and dry
with a dry cloth after each time you use it.

If the meat probe is used without inserting the
o Isensor tip in the meat, sensor tip will detect
he temperature inside the oven and ends the
cooking process at the set temperature.
However, if the meat probe is subjected to a

temperature at or above 250 °C, its sensor will
become damaged.

hen cooking with meat probe, the actual
emperature of the food to which the meat
probe is attached and the temperature you
have selected will be displayed alternately with
3 second intervals. During this alternation, the
meat probe symbol will also be displayed
together with the temperature of the food to
which the meat probe is attached. The meat
probe symbol will not appear on the display
while the temperature you have selected is
being displayed.

temperature (°C)

Very well done >82

For food safety, it is recommended for the
ore (the coldest point) of the red meat to be
3°C minimum.
* For food safety, it is recommended for the
core (the coldest point) of poultry meat to be
74°C minimum.

Operating modes
The order of operating modes shown here may be
different from the arrangement on your product.
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1. Top and bottom heating

Food is heated simultaneously from the top and

bottom. For example, it is suitable for cakes,

pastries, or cakes and casseroles in baking

moulds. Cook with one tray only.

Suitable rack position will be displayed on screen.
2. Fan supported bottom/top heating

Hot air heated by the bottom and top heaters is
evenly distributed throughout the oven rapidly by
means of the fan. Cook with one tray.

Warm air heated by the rear heater is evenly
distributed throughout the oven rapidly by means
of the fan.

It is suitable for cooking your meals in different
rack levels and preheating is not required in
most cases. Suitable for cooking with multi trays.

hen the oven door is opened, the fan motor
ill not run in order to keep the hot air inside.

4, "3D" function

Top heating, bottom heating and fan assisted
heating are in operation. Food is cooked evenly
and quickly all around. Cook with one tray only.
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Pizza function

The bottom heating and fan assisted heating are
in operation. Suitable for baking pizza.
Full grill+Fan

Hot air heated by the full grill is distributed very
fast in the oven by means of the fan. It is suitable
for grilling large amount of meat.

e Put big or medium-sized portions in correct
rack position under the grill heater for
grilling.

e Turn the food after half of the grilling time.

Large grill at the ceiling of the oven is in
operation. It is suitable for grilling large amount
of meat.

e Put big or medium-sized portions in correct
rack position under the grill heater for
grilling.

e Turn the food after half of the grilling time.

Grill

Small grill at the ceiling of the oven is in

operation. Suitable for grilling and gratin dishes.

e Put small or medium-sized portions in
correct shelf position under the grill heater
for grilling.

e Turn the food after half of the grilling time.



10.

To save power, you can use this function instead
of the cooking operations that you would perform
by using Fan Heating at 160-220°C temperature
range. But, the cooking time will increase a little
bit.

Cooking times related to this function are
indicated in 'Eco Fan Heating' table.

Bottom heating

Only bottom heating is in operation. It is suitable
for pizza and for subsequent browning of food
from the bottom.

How to operate the oven control unit

11.

12.

13.

Used for keeping food at a temperature ready for
serving for a long period of time.
Operating with fan

The oven is not heated. Only the fan (in the rear
wall) is in operation. Suitable for thawing frozen
granular food slowly at room temperature and
cooling down the cooked food.

Easy steam cleaning

(This feature is optional. It may not exist on

This function enables the dirt (having waited not
for too long) in the oven to get soft and be
cleaned easily. Please see "Cleaning - easy
steam cleaning" section for easy steam cleaning.

hom 8

Y 1
I
i BBl - o
L aol

|
|

O~ WN —

12 11
ON/QFF key
Function display
Current time indicator field
Oven Inner Temperature symbol
Temperature indicator field
Start/stop cooking key
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|
8

Temperature setting key

Booster symbol (rapid pre-heating)
Plus key

Minus key

Adjustment key

Return Key to function display

o
|
|
7
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[ : Cooking Time symbol

=) : End of Cooking Time symbol
P : Function number
) : Alarm symbol
©) : Clock symbol
. Key lock symbol
% : Open door symbol
= . Booster symbol (rapid pre-heating)
. Meat Probe symbol
| : Cooking pause symbol
. Cooking starting symbol
Function table:

Function table indicates the functions that can be used
in the oven and their respective maximum and
minimum temperatures. Recommended temperature is
displayed when the function is selected.

1 2

w
=™
~N
¥
N Os W

Shelf positions

Top heater

Grill heater

Boost heater

Boost fan

Keep warm

Bottom heater

Cleaning position
Operating with fan position

OO0 NOO~wWwhN —

Functions vary depending on the product
model!

; Fan supported bottom/top 40-280

Fan assisted large grill 40-280
40-280

self-cleaning function (pyrolysis)
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Maximum adjustable cooking time in modes
xcept warm keeping is limited with 6 hours
ue to safety reasons. Program will be

cancelled in case of power failure. You must

reprogram the oven.

\While making any adjustment, related symbols
on the clock will flash.

Current time cannot be set while the oven is
perating in any function, or if semi-automatic
r full automatic programming is made on the

oven.

Even if the oven is off, oven lamp lights up
hen the oven door is opened.

How to operate the oven

1. Touch the @ key for approx. 2 seconds to open
the oven.

» First operating function appears on display after the

oven turns on. When the display is in this mode,

cooking time, the end of cooking time and Booster

(quick heating) function can be set.

Oven will switch off automatically within 20
econds if no oven setting is made on this
creen.

Manual cooking by selecting temperature and
operating function

You can do cooking by selecting temperature and
operating function specific to your meal, manually
controlling without setting the cooking duration.

1. First operating function appears on display after

touching D button to open the oven.

Select the operating function by touching the A

/N7 keys.

If you desire to change the temperature that is

recommended for operating fuonction, enable the

. temperature field by touching C button.

» Csymbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C
key.

6. Put your dish into the oven.

7. Touch key to start cooking if temperature and

operating function are appropriate. #” symbol
appears on display.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the

A
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set temperature. Each grades of the inner temperature

symbol will be lit as inner temperature reaches to the

set temperature. Additional active heaters and

recommended tray position appear in the Function

display.

8. The oven does not turn off automatically due to
the manual cooking without setting the cooking

time. You can finish cooking by touching } ” key
once again.

» The oven finishes the cooking and " symbol appears

on display.

9. Touch the @ button for approx. 2 seconds to
close the oven.

Cooking by setting the cooking time;

You can ensure that the oven turns off by selecting

temperature and operating function specific to your

meal and setting the cooking time, manually

controlling without setting the cooking duration.

1. First operating function appears on display after

touching *\d/ button to open the oven.

2. Select the operating function by touching the A~
N keys.

3. If you desire to change the temperature that is
recommended for operating fuonction, enable the

. temperature field by touching C button.

» Csymbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C
key.

6. Touch ™ until M symbol appears on display for
cooking time.

7. Set the cooking time by touching A/~ keys
and confirm the setting by touching ® key.

» Once the Cooking Time is set, (el symbol will

appear on display continuously.

8. Put your dish into the oven.

9. Touch } ” key to start cooking if temperature,
operating function and cooking time are

appropriate. ® symbol appears on display.
» The oven will be heated up to the set temperature
and will maintain this temperature until the end of the
cooking time you selected.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
set temperature. It maintains this temperature until the
end of the set cooking time. Each grades of the inner
temperature symbol will be lit as inner temperature
reaches to the set temperature. Additional active

heaters and recommended tray position appear in the

Function display.

10. After the cooking process is completed, "End"
appears on the display and the alarm sounds.

11. Touch any key to silence the alarm.

» Alarm stops and the oven finishes operating

automatically.

Setting the the end of cooking time to a later

time;

You can ensure that the oven runs and turns off

automatically by setting temperature and operating

function specific to your meal, the cooking time and

end of cooking to a later time, manually controlling

without setting the cooking duration.

1. First operating function appears on display after

touching \.L/ button to open the oven.

2. Select the operating function by touching the A
/N7 keys.

3. If you desire to change the temperature that is
recommended for operating fuonction, enable the

. temperature field by touching C button.

» Csymbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C
key.

6. Touch® until P! symbol appears on display for
cooking time.

7. Sgt the cooking time by touching AV~ keys
and confirm the setting by touching 2 key.

» Once the Cooking Time is set, (et symbol will

appear on display continuously.

8. Touch ™ until =l symbol appears on display for
the end of cooking time.

9. Set the cooking time by touching ./~ buttons
and confirm the setting by touching O key.

» Once the the end of cooking time is set, = symbol

will appear on display continuously.

10. Put your dish into the oven.

11. Touch } " key to start cooking if temperature,
operating function, cooking time and the end of

cooking time are appropriate. ¥ symbol appears

on display.
» Oven timer automatically calculates the startup time
for cooking by deducting the cooking time from the
end of cooking time you have set. Selected operation
mode is activated when the startup time of cooking
has come and the oven is heated up to the set
temperature. It maintains this temperature until the
end of the set cooking time. Each grades of the inner
temperature symbol will be lit as inner temperature
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reaches to the set temperature. Additional active

heaters and recommended tray position appear in the

Function display.

12. After the cooking process is completed, "End"
appears on the display and the alarm sounds.

13. Touch any key to silence the alarm.

» Alarm stops and the oven finishes operating

automatically.

If you want to cancel only cooking time or
cooking time plus the end of cooking time after

ou have set them, you need to reset the
cooking time.

Setting the booster (Quick Pre-heating)
Use Booster (Rapid Pre-heating) function to make the
oven reach the desired temperature faster.

Booster cannot be selected in defrosting, eco
an heating ,keeping warm and cleaning
positions. Booster settings will be cancelled in
case of power outage.

1. Touch =8 key after setting the temperature,
operating function, cooking time and the end of
cooking time.

| symbol appears continuously and booster (rapid

pre-heating) setting is enabled.

» Booster symbol disappears as soon as the oven

reaches the desired temperature and oven resumes

operating in the function it was in before the Booster
function.

2. Touch the =8 key again in order to cancel booster
function.

» = symbol disappears and booster (rapid pre-

heating) setting is disabled.

Switching off the electric oven

Touch \L/ key to switch off the oven.

Activating the keylock

You can prevent oven from being intervened with by

activating the key lock function.

1. Touch{® until & symbol appears on display.

» "OFF" will appear on the display.

2. Press 1o activate the key lock.

» Once the key lock is activated, "On" appears on the

display and the & symbol remains lit. Confirm by

touching .
Oven keys are not functional when the key lock
is activated. Key lock will not be cancelled in
case of power failure.

To deactivate the keylock,

1. Touch® until @ symbol appears on display.
» "On" will appear on the display.

2. Disable the key lock by pressing the ~v key.
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» "OFF" will appear once the key lock is deactivated.
Confirm by touching (.

Oven keys are not functional when the Key
lock function is activated. Key lock settings will
not be cancelled in case of power outage.

Setting the alarm clock

You can use the timer of the product for any warning
or reminder apart from the cooking program.

The alarm clock has no influence on the functions of
the oven. It is only used as a warning. For example,
this is useful when you want to turn food in the oven at
a certain point of time. Timer will give an audio
warning at the end of the set time.

1. Touch & until ® symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

2. Set the alarm duration by using .~ / ~v keys.

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

3. Atthe end of the alarm time, &) symbol starts
flashing and the audio warning is heard.

Turning off the alarm

1. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key.

» Audio warning will be silenced and current time will

be displayed.

Cancelling jhe alarm;

1. Touch until & symbol appears on display in
order to cancel the alarm.

2. Press and hold s key until "00:00" is displayed.

larm time will be displayed. If the alarm time
nd cooking time are set concurrently, shortest
ime will be displayed.

Changing the time of the day

1. Touch® key in short intervals until ( symbol
appears on display.

2. Touch A /v keys to set the hour.

3. Confirm the setting by touching () symbol and
wait for 4 seconds without touching any keys to
confirm.

Current time settings are canceled in case of

0 power failure. It needs to be readjusted.
Current time can not be changed when any of
the oven functions is in use.

Adjusting the volume

1. While the oven is in Standby mode, touch ® key
in short intervals until 'VOL" appears on display.

2. Press. A/~ keys to setone of LO, L1 or L2
tones.




3. Press® key or wait for 4 seconds without 4. When set to ON; while the oven door is open in

touching any keys to confirm the setting Standby mode and during operation the lamp is
Adjusting the Eco lamp setting turned ON continuously.
1. While the ovenis in Standby mode, touch C key 5. When set to ECO; while the oven door is open in
in short intervals until "LP* appears on display. Standby mode and during operation the lamp is
2. Press .~ /v keys to set On or ECO option. turned ON and then turned OFF after 15 seconds.
3. Press (9 key or wait for 4 seconds without If any key is touched during operation ( excluding ®
touching any keys to confirm the setting and=1 keys) the lamp is turned ON and then turned
OFF after 15 seconds.
Cooking times table Baking and roasting
he timings in this chart are meant as a guide. 1st rack of the oven is the bottom rack.
0 imings may vary due to temperature of food,
hickness, type and your own preference of

cooking.

One level Round springform pan
with a diameter of 26 cm
on wire grill**

3 levels 1-Pastry tray*
3-Standard tray*
5-Deep tray”

3-Standard tray* E -
5-0 i
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Lasagna One level Glass/metal rectangular g 2-3 200 30 .. 40
pan on wire grill**

g
(casserole)
15 min

chicken (1,8-2 250/max, then
180 . 190

- .
kg) — 250/max, then
180 ... 190
o |

IS sugg p p Ing .
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.

Cooking table for test meals
Meals in this cooking table are prepared according to EN 60350-1 to make it easier for control institutes to test
the product

Cooking level Accessory to use Operating Rack position Temperature Cooking time
number mode 0 (approx. in
min,

| Joews | sewnw [ fal] 3 | W [ aw

3 levels 1-Standard tray”® 1:3:58 140
-- Stpasny tray* W--

3 levels 1-Standard tray
3-Pastry tray*
5-Deep tray*

with a diameter of 26 cm
on wire grill™*
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Round black metal dish

Apple pie One level i E 2 180 50... 60
with a diameter of 20 cm
on wire grill™

1-Round black metal
dish with a diameter of

20 cm on wire grill**

4-Round black metal
dish with a diameter of

2 levels

Eco Fan Heating

Do not change the cooking temperature after
cooking starts in Eco Fan Heating mode.

-

Do not open the door during cooking in the Ecol

0 Fan Heating mode. If door is not opened, inner
emperature is optimized to save energy and
may differ from the display.

number °! approx. in min,

T|ps for baking cake
If the cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

e |fthe cake is wet, use less liquid or lower the
temperature by 10°C.

e |fthe cake is too dark on top, place it on a lower
rack, lower the temperature and increase the
cooking time.

e |f cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

T|ps for baking pastry
If the pastry is too dry, increase the temperature
by 10°C and decrease the cooking time.
Dampen the layers of dough with a sauce
composed of milk, oil, egg and yoghurt.

e |fthe pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared
does not exceed the depth of the tray.

e |fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
layers and on the top of pastry for an even
browning.

Cook the pastry in accordance with the mode

0 land temperature given in the cooking table. If
he bottom part is still not browned enough,
place it on one lower rack next time.

T|ps for cooking vegetables
If the vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the
dish.

e |favegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.

How to operate the grill

WARNING
Close oven door during grilling.
Hot surfaces may cause burns!

Switching on the grill

1. First operating function appears on display after
touching \./ button to open the oven.

2. Touch A/~ to select the desired grill function.

3. If you desire to change the temperature that is
recommended for operating function, enable the
temperature field by touching C button.

» Csymbol flashes.

4. Set the desired temperature touching A/~
keys.
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5. Confirm the temperature setting by touching C » The oven finishes grilling and Il symbol appears on

key. display.
6. Touch P I key to start grilling if temperature and ~ Switching off the grill

operating function are appropriate. P symbol 1. Touch the (D) button for approx. 2 seconds to

appears on display. close the oven.
» Your oven will readily start operating in the selected Foods that are not suitable for grilling
function and will increase the inner temperature to the carry the risk of fire. Only grill food
set temperature. Each grades of the inner temperature which is suitable for intensive grilling
symbol will be lit as inner temperature reaches to the heat.
set temperature. Additional active heaters and Do not place the food too far in the
recommended tray position appear in the Function back of the grill. This is the hottest
display. area and fatty food may catch fire.
7. You can finish grilling by touching } ” button

once again.

Cooking times table for grilling
Grilling with electric grill

°C)* in mi

Roast beef Wi gil 25..30 min

: Meals in this cooking table are prepared according to
EN 60350-1 to make it easier for control institutes to
test the product

_ approx. in min,
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[J Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the product is
cleaned at regular intervals.

DANGER:

Disconnect the product from mains supply
before starting maintenance and cleaning
works.

There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

e Always ensure any excess liquid is thoroughly
wiped off after cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid
detergent (not abrasive) to wipe those parts clean,
paying attention to sweep in one direction.

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

Do not use steam cleaners to clean the
appliance as this may cause an electric shock.

Cleaning the control panel
Clean the control panel and knobs with a damp cloth
and wipe them dry.

If your product is equipped with buttons/knobs
do not remove the control buttons/knobs to
clean the control panel.

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

(This feature is optional. It may not exist on your

product.)

1. Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.

2. Remove the side rack completely by pulling it
towards you.

Catalytic walls

(This feature is optional. It may not exist on your
product.)

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Thanks to their perforated structure, catalytic surfaces
absorb grease and once the surface is filled with
grease, they start to shine. In this case, it is

Easy Steam Cleaning

(This feature is optional. It may not exist on your

product.)

It ensures easy cleaning because the dirt (having

waited not for too long) is softened with the steam that

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.
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3. Select easy steam cleaning function. Cleaning
duration will appear on the screen and it cannot
be changed. You can set the end time for this
cleaning function.

4. Open the door and wipe the inner surfaces of the
oven with a damp sponge or cloth.

5. Use warm water with washing liquid, a soft cloth
or sponge to clean the persistent dirt and wipe it
with a dry cloth.

During the easy steam cleaning mode,

ater that is placed in the tray to soften
lightly formed residues/dirt within the
oven cavity will evaporate and condense
in the oven cavity and inner glass of the
oven door, therefore water may drip when
the oven door is opened. Wipe away the
condensation as soon as the oven door is
opened.

Clean oven door

To clean the oven door, use warm water with washing
liquid, a soft cloth or sponge to clean the product and
wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp|
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the
glass.

Front door inner glass is coated to easy clean
material. Do not use any harsh abrasive
cleaners, hard metal scrapers, scouring pads
or bleach toclean front door inner glass as
they may scratch the surface. This may
destroy the coating material.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
pushing on the hook as illustrated in the figure.
The lock should look like (4) when it is open.
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'1 Door
2 Hinge lock(closed position)
Oven

3. Move the front door to half-way.
4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

teps carried out during removing process
hould be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

Soft Open & Soft Close feature

Some models may include a Soft Close & Soft Open
feature. Soft Close feature allows the user to close an
oven door smoothly by bringing it to about 15 cm from
the closed position and gently pushing it. The
automatic damper system helps close the door softly.
A similar feature is observed while the oven door is
fully opened; About 9 cm from the fully open position
the damper system kicks in and allows gentle opening.



Removing the door inner glass

(This feature is optional. It may not exist on your
product.)

The inner glass panel of the oven door can be
removed for cleaning.

1. Open the oven door.

2. Pull towards yourself and remove the plastic part
installed to upper section of the front door.

3. Asiillustrated in figure, raise the innermost glass
panel (1) slightly in direction A and pull it out in
direction B.

1 Innermost glass panel
2*  Inner glass panel (This may not exist on your
product.)

4. If your product is equipped with an inner glass
panel; repeat the same procedure to remove the
inner glass panel (2).

5. The first step to regroup the door is reinstalling
inner glass panel (2). Place the chamfered corner
of the glass panel so that it will rest in the
chamfered corner of the plastic slot. (If your
product is equipped with an inner glass panel).
Inner glass panel (2) must be installed into the
plastic slot close the innermost glass panel (1).

6. When installing the innermost glass panel (1),
make sure that the printed side of the panel faces
towards the inner glass panel. It is important to
seat lower corner of innermost glass panel (1) into
the lower plastic slot.

7. Push the plastic part towards the frame until you
hear a "click".

Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make sure
hat the product is disconnected from mains

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!

In this oven, an incandescent lamp with
a power of less than 40 W, a height of
less than 60 mm, a diameter of less
than 30 mm or a halogen lamp with
socket type G9, a power of less than
60 W is used. The lamps are suitable
for operation at temperatures above
300 °C. Oven lamps can be obtained
from Authorised Service Agents or
technician with licence.

[i]Position of lamp might vary from the figure.
he lamp used in this appliance is not suitable
for household room illumination. The intended
purpose of this lamp is to assist the user to
see foodstuffs.

The lamps used in this appliance have to
ithstand extreme physical conditions such as
emperatures above 50 °C.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

2. Turn the glass cover counter clockwise to remove
it.

3. If your oven lamp is of type (A) shown in the figure
below, remove it by rotating as shown and replace
it. If it is of type (B), pull and remove it as shown
in the figure and replace it.
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4. Install the glass cover.

If your oven is equipped with a square lamp:

1. Disconnect the product from mains.

2. Remove the wire racks as described. See
Cleaning the oven, page 29.

3. Remove the protective glass cover with a
screwdriver.

4. If your oven lamp is of type (A) shown in the figure
below, remove it by rotating as shown and replace
it. If it is of type (B), pull and remove it as shown
in the figure and replace it.

5. Install the glass cover and then the wire racks.
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Troubleshooting

It is normal that steam escapes during operation. >>> This is not a fault,

When the metal parts are heated, they may expand and cause noise. >>> This is not a fault

The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

into the (grounded) socket. >>> Check the plug connection.

e Oven lamp is defective. S>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

Oven does not heat.

e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function ana/or temperature.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.
Never attempt to repair a defective product
yourself.

Arcelik A.S.
Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia: <BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Viadimir
region, Russian Federation 601021

The manufacture date is included in the serial number of a product specified on rating label, which is located on
a product, namely: first two figures of serial number indicate the year of manufacture, and last two — the month.
For example, "10- 100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the
right for making changes in modification, design and specification of an electric device.
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Mepen Havyanom akcnnyaTauuu NpoYMTanTe 3TO PYyKOBOACTBO nonb3oBartens!

YBaxaembli nokynatens!

Cnacubo 3a To, 4TO OTAANM NPEeSNoYTEHNE NPOJYKLMM komnaHum «Bekoy. Hapeemcs, 4To aTo
BbICOKOKAUYECTBEHHOE M3AeNNe, N3rOTOBNEHHOE C NPUMEHEHWEM CaMblX COBPEMEHHBIX TEXHONOIMIA, ByeT
[EMOHCTPUPOBAThL HaUNyyLUWe pesynbTaThl SKkcnnyaTaumun. [ns aToro nepes Havyanom akcnnyatalmm
BHUMATENBHO NPOYMTAIATE STO PYKOBOLCTBO W BCIO CONYTCTBYHOLLYHO IOKYMEHTALMIO W UCNONb3YITe €ro B
JanbHeMLIEM B Ka4eCTBe CrpaBoYHuKa. ECnu Bbl nepenaeTe ugenve HOBOMY BriafienbLy, nepenante emy u
PYKOBOACTBO nonb3oBatens. MpuaepkvBanTtech BCEX NPeAynpexaeHni n MHopmaLmm, CoRepaLLyxcs B
PYKOBOACTBE.

lMomHuTe, YTO JaHHOE PYKOBOACTBO NOMb30BATENS TakKe MOXET ObITb MPUMEHUMO K HEKOTOPBIM ApYTiM
Mogensam. Pasnununs mexay mogensimu 6yayT ykasaHbl B pyKOBOACTBE.

[osicHeHMs K cUMBONam

B aHHOM pyKOBOACTBE NOMb30BATENS MCMONB3YIOTCA CIIEAYHOLIME CUMBObI:

BaxxHast nHpopmaLms unm nonesHble
COBETbI M0 MCMONb30BAHMIO.

MpeaynpexaeHne o CUTyaumsix,
ONacHbIX 7151 XM3HW Nioaei 1
UMyLLECTBA.

Mpenynpexaerue 06 onacHocTy
NOPaXeHNs ANEKTPUYECKNM TOKOM.

Mpenynpexaerue 06 onacHocTy
noxapa.

Mpeaynpexaexmne o ropsumx
MOBEPXHOCTSIX.

B BB BB
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COJEPXAHUE

n BaHble MHCTPYKLUK U
npeaynpexgeHusa no TeXHUKe
6e3onacHOCTH U OXpaHe

OKpyXarllen cpebl 4
O6Lye npaBuna TEXHUKM 6e30MacHoCTH............... 4
OnEKTPOBE3OMACHOCTD. .......vvvvvvvriicviien e 5
BesonacHocTb M3genus .................. .6
/1cnonb30BaHMe MO HAZHAYEHMIO ............ovvvvvviiann. 8
Be30MacHOCTb ABTEM ........cvcveviiiiiiciiieeie 9
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l BaxHbie uHCTPYKLMYM 1 NpepynpeXacHUs MO TEXHUKE
6e30nacHOCTH M 0OXpaHe oKpyXalolien cpeabl

B naHHOM pasgene cogepxarcs
WHCTPYKLMM MO TEXHMKE
Be3onacHoCTH, KOTOPbIE NOMOTYT
BaM 136exaTtb TpaBm u
nospexaexwi. MNpu HecobntogeHMM
9TWX NpaBw BCE rapaHTUiiHbIe
0653aTenbCTBa aHHYMPYHOTCS.
OBwwwe npasuna TEXHUKK
BesonacHocTu
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JTO n3genme MoXeT
3KCMyaTUPOBaTLCS AETbMM
cTaplue 8 neT v nioabMu ¢
OrpaHnYeHHbIMKU U3NYECKUMN,
CEHCOPHbBIMU UK YMCTBEHHBIMM
CMNocoBHOCTAMM, a Takke
nnLUamm, He MMELLIMMI
[0CTATOYHOrO OMbITa M 3HAHWA,
TOMNbKO B TOM Cny4ae, eCnmn OHK
HaxoaaTcs noA HabnaeHnem
NNL, OTBETCTBEHHbIX 33 UX
6e30nacHoOCTb, Mnn
NPOVHCTPYKTUPOBAHbI Ha
npeamet 6e3onacHoro
MCNOb30BaHUSA U3AENNS 1
0CO3HAIOT CBSI3aHHbIE C 3TUM
PUCKN.

Cneaute 3a TeMm, 4ToObl AETU He
urpanwu ¢ yctponctsom. fletu
MOTYT YACTUTb 1 0BCnyXunBaTh
YCTPOMCTBO TOMbBKO M0z
HabnoaeHuem.

Mpnbop He AOKEH
MCnonb3oBaTbCA NMLaMm

(BKntoYas geTen) ¢
OrPaHNYEHHBIMU (U3NYECKUMM,
CEHCOPHbBIMU UK YMCTBEHHBIMM
CnocoBHOCTAMM M
HeJOCTaTKOM OrbiTa W 3HaHMM,
3a UCKIIOYEeHNeM cryyaes, Koraa
MCNOMNb30BaHNE NPOUCXOANUT NOZ
HEenoCpeACTBEHHBIM KOHTPONEM
WV B COOTBETCTBIM C
yKasaHWAMM.

Cneaute 3a geTbMu, YTOObI OHM
He urpanu ¢ npubopom.

B cnyyae nepegaun nsgenus
TPETLEMY UL B JIMYHOE
NONb30BaHWe UK B LIENSX
BTOPWYHOIO MCMOJb30BaHMA
HeobXoAnMMOo TaKxke nepeaatb
PYKOBOACTBO MONb30BaTENs,
HaKNenku n3nenus, a Takke
ApYrue cBs3aHHbIE C HAM
LOKYMEHTbI M KOMMOHEHTbI.
PaboTbl N0 ycTaHOBKE U
PEMOHTY JOMKHbI BbINOMHATLCA
TONbKO NPEACTaBUTENSAMM
aBTOPM30BAHHON CEPBUCHON
cnyx6bl. MponssoguTens He
HeCceT OTBETCTBEHHOCTY 3a
NOBPEXOEHNS B pesynbTaTe
BbINOMHEHMS paboT nuyamu, He
NMEIOLLMM COOTBETCTBYHOLLEN
KBanupukaummn. ITo Takke
MOXET NPUBECTM K
aHHYNMPOBaHWIO rapaHTuK.



lNepen ycTaHOBKOM
BHUMATENbHO NPOYTUTE
WHCTPYKLMMN.

He nonb3ynTeck HemcnpaBHbIM
n3genuem, a TaKkke npu Hanuumm

Ha HEM 3aMeTHbIX NMOBPEXAEHUN.

MpoBepsitTe, 4TO0ObI NOCHE
KaXXZ,oro 1cnonb30BaHUs
nepeknoyaTeny gyHKUUm
n3genus Oblnn BbIKTHOYEHDI.

OnekTpobe3onacHoCTb

B cnyyae HencnpaBHOCTY
cregyeT npekpaTuTb
aKcnyaTauuio M3aenus, noka
OHO He ByaeT OTPEMOHTMPOBAHO
B aBTOPW30BAHHOM CEPBWCHOM
LeHTpe. CyLlecTByeT pUckK
NOPaKEHNS ANEKTPUYECKIM
TOKOM!

3pnenve MOXHO noakntoyaTh
TOJIbKO K 323€MIIEHHOM
PO3ETKE/NUHWK, HAaNPSHKEHNE
YPOBEHb 3aLUMTbI KOTOPOIA
COOTBETCTBYIOT NapameTpam,
yKasaHHbIM B pa3aene

«TexHnyeckne XaPaKTEPUCTUKN Y.

YCTaHOBKY 3a3eMIIEHNS JOIKEH
BbINOMHATbL
KBanMULMPOBaHHbI
cneymanuct (npu
ncnonb3oBaHun npubopa ¢
TpaHcgopmaTopom nnm 6e3
Hero). Hala komnaHus He HeceT
OTBETCTBEHHOCTM 3a Kakue-nnbo
NpobeMbl, BO3HUKLINE
BCIEACTBME NCNONb30BaHNS

n3nenus 6e3 3asemneHus,
BbIMOMHEHHOIO B COOTBETCTBUMN C
MECTHbIMW HOpMaM¥ 1
npasunamu.

Hukorga He nevte Bogy Ha
n3genune Bo BPEMS MbliTbsi!
CyLLeCTBYET pUCK NOpaXeHUs
3NEKTPUYECKM TOKOM!
KaTeropuyecku 3anpelyaercs
A0TparnBaThCs K LUTENCENbHOM
BWJIKE BN@XHbIMK pykamu! He
TAHWUTE 3a Kabenb NUTaHus.
BbIHMMas BUIIKY U3 PO3ETKM,
Beputecb HenocpeacTBEHHO 3a
BUIIKY.

MMpexae Yem npucTynatb K
YCTaHOBKE, TEXHNYECKOMY
06CnyXMBaHMIO, YNCTKE 1
PEMOHTY, nsgenme Heobxoanmo
OTKMOYMTb OT ANEKTPOCETM.

Bo n3bexaHne HecyacTHbIX
CnyYaeB Npu noBpexaeHnn
kabens nuTaHus ero 3ameHy
[OMKEH BbINOMNHATb
NPOU3BOANTENb, Er0 CNELManucT
No CepBuCY UMK L0, UMetoLLee
aHarnornyHyto Keanmgukaumio.
Onektponpubop cneayert
yCTaHaBnMBaTb Takum obpasom,
4T0ObI €10 MOXHO ObINO
NONHOCTbI OTCOEANHUTL OT
CETU 3NEKTPONUTaHNS.
OTcoeanHeHNe JOMmKHO
OCYLLECTBNSATLCS C NOMOLLbIO
LUTENCEeNbHON BUIIKN UMK
BbIKNtOYaTeNs, BCTPOEHHOIO B
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(OMKCUPOBAHHYIO CETb
9NEKTPONUTaHus, B
COOTBETCTBMM CO
CTPOUTESbHBIMI HOPMaTUBaMU 1
npaBunamu.

+  3afHa9 CTeHKa AyX0BOro LuKaga
BO BpeMs paboTbl CUbHO
HarpeBaeTcs. CneauTe 3a Tem,
ANeKTpUYeCKMe nNpoBoga He
conpukacanucb ¢ 3agHen
CTEHKOW, TaK KaK 3TO MOXeT
NPWUBECTM K UX NOBPEXKAEHMIO.

+ Cnepgute 3a TeM, 4ToBbI LUHYP
NUTaHNA He Bbin 3axat mexay
pamon 1 BepLen AyXoBoro
LWwKadha, U He NpoknaablBanTe
€0 Mo ropsiYMM NOBEPXHOCTAM.
B npoTuBHOM Cnyyae n3onsauus
kabens MoXeT pacnnaBuTbCs,
4TO NPUBEAET K KOPOTKOMY
3aMbIKaHWIo 1 noxapy.

+  Bce paboTbl C anekTpuyecknum
obopynoBaHMeM 1 cUcTeMamu
LOMKHbI BbINONHATHCS TONBKO
KBanM1LMPOBaHHbLIMM
cneynanuctamu, 4ONyLeHHbIMM
K BbIMOMHEHWIO Takux pabor.

* B cnyvae kakoro-nnéo
NOBPEXOEHNS BbIKITHOUMTE
Npnbop 1 0TCOeaNHNUTE €ro OT
anekTpoceTu. [ins aTtoro
BbIKMOUMTE 06LLMI
npeLoXpaHuTeNb B OME.

+ [lpoBepbTe, COOTBETCTBYIOT NN
N34EeNNI HOMUHANbHbIE
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XapaKTePUCTUKN
npeanoxpaHnTensd.

besonacHocTb n3genus

BHUMAHWE: [laHHoe n3nenve un
€ro BHELLHWE YacTy
HarpeBatTCs B npoLecce
ncnonb3oBaHus. byabTe
OCTOPOXHbI, HE KacanTecb
HarpeBaTebHbIX 3N1EMEHTOB.
[eten mnagwe 8 net cnegyet
[onyckaTb K AyXOBOMY LUKadyy
TOMbKO MOZ, NOCTOSAHHbLIM
NPUCMOTPOM B3POCTIbIX.

He nonbayiTecs npubopom,
Haxo4sCh Nofg BO3ENCTBUMEM
arnKkorons Unu nekapCTBEHHbIX
npenapaTtoB, CHMKAKOLLMX
CKOPOCTb peakumn 1nm
HapyLUALLMX KOOPAMHALMIO
LBWXKEHWUN.

ByabTe 0CTOPOXHbI NpK
MCNOMb30BaHUN CINPTHBIX
HaNUTKOB B NPUroTaB1BaeMbIX
6ntogax. Mpu BeICOKON
TEMMNEpAType CUPT ucnapsieTcs
W NPU CONPUKOCHOBEHWN C
rOPSYMMM NOBEPXHOCTAMM
MOXET 3aropeThbCs W Bbi3BaTh
noxap.

He pacnonaraiTe psgom ¢
npuéopom
nerkoBocnnaMeHsoLmecs
MaTepuansbl, Tak Kak BO Bpems
paboTbl ero 6okoBble
NOBEPXHOCTW MOTYT CUMBHO
HarpeBaTbCs.



Bo Bpems paboTbl yCTpOMCTBO
MOXeT HarpeBaTbCs. byabTe
OCTOPOXHbI, HE KacanTecb
HarpeBaTesbHbIX 3N1EMEHTOB
BHYTPU AyXOBOrO LWkada.
Cneaute 3a TeMm, 4ToObI
BEHTUNSALMOHHbBIE OTBEPCTUS
b1 NONHOCTbLIO OTKPbITBI.

He pasorpeBaiTe B yXOBOM
LKachy NPOAYKTLI B 3aKPbITbIX
XKECTSAHbIX UMK CTEKISHHBIX
BaHkax. BHyTpu BaHoK MOXeT
NOBbICUTLCS AABMEHNE, YTO
NpuBeET K B3pbIBY.

He cTaBbTe NPOTUBHM UMK
nocyay HenocpeaCTBEHHO Ha
[HO OyXOBOro LKada, a Takke
He KnaguTe Ha Hero
arnMUH1EBYIO (hOMbIY.
136bITO4HOE TENNO MOXET
NPWUBECTM K NOBPEXAEHNIO AHA
AYX0BOro LWKadga.

He ncnonb3aynte ans YMcTku
CTEKMAHHOW ABEpPLbI 4YXOBOro
Wwkadha rpybblie abpasnBHble
YNCTALLME CPeaCTBa UMK OCTPble
MeTannuyeckne ckpebku, Ytobbl
He nouapanaTb NOBEPXHOCTb,
MOCKOJIbKY 9TO MOXET NPUBECTY
K pa3pyLeHuio CTekna.

He ncnonb3aynte ans YMcTku
YCTPOMCTBA NapoOOYMCTUTENMN,
MOCKOJIbKY 9TO MOXET NPUBECTY
K NOPaKEHMIO ANEKTPUYECKNM
TOKOM.

(Moxet oTnunyaTbCs B
3aBUCUMOCTH OT MOAENM
nsgenms.)

MpaBunbHOE pacnonoxeHue
MPOBOJIOYHON PeLLEeTKM 1
NPOTMBHSA HA HANPaBNSOLLMX
[POBOMOYHYIO peLLeTKy u/mnm
NpOTUBEHb CrieayeT NPaBMibHO
yCTaHaBMMBATb Ha
Hanpasnstowue. BcrasbTe
MPOBOJIOYHYHO PELLETKY UMK
NpOTMBEHb MEXTY 2
HanpaBnSAOLWMMA 1 NPOBEPbLTE,
YCTONYMBO NN AEPKUTCS
peLleTka UM NPOTUBEHD (CM.
PUCYHOK). TOMbKO nocne 3Toro
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He nonb3ynTech AyXoBbIM
LuKachom, eCNn CTEKNO B
nepeaHen ABepLe NOTpeckanoch
W BbIHYTO.

lMomeLas npoayKTbl B ropsymmn
AYXOBOW WKag Mnu BbIHUMAs UX
0TTYyZa, 0bs3aTensHo
NoJIb3yNTECH TEPMOCTONKAMM
pykaBuLamm.

lMonoxwte 6ymary ans
BbICTMNAHNS NekapHbIX HOPM B
FOPLLUOK ANSt BApKN UK Ha
NPOTUBEHb, PELLETKY U T.4.
BMECTe C NpUroTaBN1BaeMbIMM
NULLEBLIMU NPOAYKTaMK, 1
nomecTuTe Bce B

npeaBapuTelbHO HarpeTyto nevb.

Yoanute nanuwku dymaru,
BbICTYNatLLmMe 3a npegens
NPOTUBHS UK ropLLUKa, YTOOb
OHW He CMOrfM conpukacaTbest ¢
HarpeBaTenbHbIMW 3IEMEHTaMMW.
He ncnonb3yite bymary ans
BbICTUNAHMS NEKapHbIX hOpM,
paboyas Temnepatypa KoTopoil
HWXe TemMnepatypbl B neyun. He
knagute Bymary
HenocpeaCTBEHHO Ha OCHOBaHWUE
neyu.

BHUMAHWE: Mepen 3ameHon
namnbl ybeanuTech, YTO LWHYp
nuTaHns Npubopa OTKMKYEH OT
CETW UM YTO NpepblBaTenb
Lienu BbIKIIOYEH, 4TobbI
n3bexatb nopaxeHus
9NEKTPUYECKUM TOKOM.
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*  Wcnonb3aynte ToMbKO
TEMNEPATYPHbIN 30H,
PEKOMEHOOBaHHbINA 4NS 3TOr0
AYX0BOro LWKadga.

*+ T[lpnbop He cnegyet
yCTaHaBnmBaTh 3a
[eKopaTUBHON ABepLEn,
MOCKOJIbKY 9TO MOXET NPUBECTY
K neperpesy.

[ns obecneyeHms noxapHom

BesonacHocTn nsgenms

cobnogaiTe HMKeyKasaHHble

npasuna.

*  YBegutech, YTO BUSIKA NSIOTHO
BCTaBIIEHa B PO3ETKY 1 He
NCKPWUT.

+ 3anpeLaeTcs MCnonb3oBaTh
NOBPEXAEHHbIN B0
obpe3aHHblil kKabenb, a Takke
YAMHUTENb; MOXHO
NONb30BaThbCS TONLKO
OpUrMHanbHbIM kabernem.

*  YBegutech, YTO B po3eTKe, K
KOTOPOI NOAKOYAETCS U3genue,
OTCYTCTBYKOT XNAKOCTb UKL
Bnara.

Vcnonb3oBaHWe No HasHAYEHMIO

+ [laHHoe n3genue
npegHa3HaveHo UCKIIYUTENBHO
Ans 6bITOBOrO UCMONb30BaHMS.
3anpellyaercs ncnonb3oBaTb
Npnbop B KOMMEPYECKUX LENSX.

+  OCTOPOXHO: [JaHHoe
n3genue npegHasHavyeHo
NCKIKOYNUTESNTBHO AN
NPUroTOBMEHNS Ny, Ero



3anpeLeHo 1enonb3oBath Ans
OPYruX Lenei, Hanpuvep, 4ns
oborpeBa nomeLeHns."
Wanenwve He cnegyet
NCnonb30BaTh C LENbH
HarpeBaHus Tapesnok noa
rpUeM, CyLUKW NosioTeHeL, 1
NOCYAHbIX NONOTEHEL, NyTeM
pasBeLUMBaHNS UX Ha pydkax, a
TaKke 4ns oborpesa
NOMeLLEHMS.

lMpon3BoanTesNb He HeceT
OTBETCTBEHHOCTM 3a
NOBPEXOEHNS B pesynbTaTe
MCNOMNb30BaHUS U3LENNS He Mo
Ha3HaYEHMIO UK
HenpaBWIbHOro obpaLLeHns ¢
HUM.

[lyxoBo# LwKka MOXHO
ncnonb3oBaTh AN
pa3MopaxXmMBaHusi, BbiNeKaHus,
XapeHMs 1 NPUroTOBNEHNS
NPOZYKTOB Ha rpune.

besonacHocTb AeTen

BHUMAHWE: JoctynHble yactu
npubopa MoryT CUNbHO
HarpeBaTbCsl Npw
ncnonb3oBaHun. He gonyckamnre
K HUM JeTen.

YnakoBOYHblE MaTEPUan
onacHbl Ans aeTen. XpaHute
yNakoBOYHblE MaTepuarnsl B
HeOCTYNHOM ANs AeTel MecTe.
YTunuaunpynte Bce ynakoBoYHble
MaTepuarbl B COOTBETCTBUM C

HOpMam¥u No oxpaHe
OKpYXartoLLei cpeabl.

*  OnekTpuyeckoe obopyaoBaHme
NPeLCTaBnAOT ONacHOCTb ANA
aeten. Bo Bpems pabothl
AYX0BOrO LKadha He JonyckanTe
K HEMY [ieTel, a Takke He
paspeLlanTe UM urpatb C HUM.

* He pa3meLyaiTte Hag npubopom
npeameTbl, KOTopble AeTH MOTyT
nonbITaTbCA JOCTaTh.

* He craBbTe Ha OTKPbITYHO
ABepLy Taxenble npeaMeThl 1
He No3BONANTE AETAM CaanNTbCS
Ha Hee, [lyxoBou LWKad MOXeT
nepeBepHYTbCS, a Takke MoryT
BbITb NOBPEXAEHbI NETNN

aBepubl.
YTunusauuﬂ cTaporo usgenus
Coortsetcteue flupektuse EC 06 ytunusaumm
3NEKTPUYECKOro U NEKTPOHHOTO 060pyA0BaHUS
(WEEE) n yTunu3aums Bbiwezwero u3
notpe6neHns obopyaoBaHuA:

[JanHoe n3penue cootBetcTByeT [Aupektuse EC 06
YTUNU3aLMN 3EKTPUYECKOTO W 3MEKTPOHHOTO
obopynosanus (2012/19/EU). larHoe uspenue
MMEET MapKVPOBKY, YKa3bIBaKOLLYHO HA yTUNM3ALMIO
€r0 KaK 31IeKTPUYECKOTO U 3MNEKTPOHHOIO
obopynosanust (WEEE).

370 M3aenve NPON3BEAEHO 13 BbICOKOKAYECTBEHHbBIX
[O€eTaneil 1 MaTepnaros, KOTopble noanexat
MOBTOPHOMY WCMOMb30BaHWKO 1 NepepaboTke.
lMosTomy He BbiOpacbiBaiiTe 13aenue ¢ 0BbIYHbIMM
ObITOBBIMM OTXOZAMU NMOCHE 3aBEPLLEHNS €70
akcnnyatauuu. Ero cnepyeT caath B
COOTBETCTBYHOLLMIA LLEHTP MO YTUIN3aLMN
3MEKTPUYECKOrO U SNEKTPOHHOTO obopyaosaHus. O
MECTOHaXOXAEHUM TaKUX LIEHTPOB Bbl MOXeETE
y3HaTb B MECTHbIX OpraHax Bnactm.
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CooteetctBue upektuse EC 06 orpaHnyeHum
cofepxaHus BpeaHbIx BewecTs (RoHS):
lMprobpeTeHHOE Bamu U3enme COOTBETCTBYET
Iupektuee EC o npaBunax orpaHnyeHns
copepxanus BpeaHbix Bewects (2011/65/EU). Oxo
He COOEPKUT BPEeHbIX W 3anpeLLeHHbIX MaTepuaros,
yKa3aHHbIX B [lupekTuse.
YTunusauml yNnakoBO4YHbIX MaTepuanoB
¢ YnakoBOYHble MaTepunarbl OnacHbl Ans AeTen.
XpaHuTe ynakoBOYHbIE MaTepuans! B
6e30nacHoOM 1 HeIOCTYNHOM [N feTEl
MecTe.YNaKkoBOYHbIE MaTepuarb! u3genvs
W3roTOBMEHBI U3 MATEPUANOB, NOANEXaLLMX
BTOPUYHOI NepepaboTKe. YTUNn3upyiTe ux
COOTBETCTBYHOLLMM 06pa30M W COPTUPYITE
COrNaCcHO MHCTPYKLMIA MO 0BpalLeHmio ¢
OTXOAaMM, NOAMEXALLMMM BTOPUYHON
nepepaboTke. He yTunmampyiite ux BMecTe ¢
00bIYHbIMM ObITOBBIMM OTXOLAMM.
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CopepxaHue ynakoBKu

3nenve KOMNNEKTyeTCa pasnnyHbiM
HaGOpOM OONONHUTENBHbIX
I'IpVIHa,EI,J'Ie)KHOCTeVI B 3aBMCUMOCTHK OT
Moaenu. HeKOTOpre OONONHUTENbHbIE
NPUHaANEXHOCTH, ONUCaHHbIE B PYKOBOACTBE
none3oBaTena, B KOMNNEKTE 3TOro u3genunsa
MOryT OTCYyTCTBOBaThb.

—_

PykoBogcTBO nonb3oBarens

2. CraHpapTHbIN NPOTUBEHb

[NpegHasHayeH ans BbINEYKW U3LENuin n3 TecTa,
pa3MopaXmBaHns 3aMOPOXEHHbIX NPOLYKTOB
XapEeHUs! NPOAYKTOB 6ONMBLUMMI KyCKamK.

3. Tny6okuit npoTnBEHb
[NpegHasHayeH ans BbINEYKN U3LENU U3 TECTa,
XapeHus NpoAyKToB 6ONbLUMMI KyCKamm,
COYHbIX O, a Takke Anst cbopa CTekaroLLero
XMpa Npy NPUrOTOBIEHNMN Ha TPUITE.

4. PeweTka
lMpeaHasHaueHa Ansi KapeHus, a Takke Ans
pa3MeLLeHNst NPOYKTOB Ha HY)HOW MOIKE Npu
BbINEYKE, )KapeHUM UIu NpUroToBIIEHUN B
topmax.

MpaBunbHOE pacnonoxeHne NPOBOIOYHON
PeLLeTKM Ha BbIABWKHLIX HANPABNAOLWMUX
(OaHHas dyHKuma — gononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM MU3genuu.)
Bnarofaps HanWumio BbIABMXHbIX
HanpaBMALLMX MOKHO NErko yCTaHaBNMBaTb W
BbIABUraTh MPOTMBHU 1 MPOBOMOYHYH PELLETKY.
[Mpw ycTaHoBKE MPOTUBHEN MMM MPOBOIOYHON
PELLeTKN CrieauTe 3a TeM, 4TobbI Kpas
NPOTMBHS UM PELLETKM ONUpanich Ha
LUTLIPBKY, PACNONOXEHHbIE HA 3aAHEN YacTy
BbIABVXHBIX HANPaBISOLLMX.

30HA rOTOBHOCTM MfACA

[insi AenVKaTHOTO NPUrOTOBNEHNS MSICHBIX
Gr1tof TOHKMIA M [ANMHHbIIA KOHEL| 30Haa
BCTaBIISIOT B MSICO, & NPOTUBOMOMOXHbIIA KOHEL]
— B pa3beM Ha BOKOBOW CTEHKe Kopryca.




TexHu4eckue XaPaKTepPUCTUKU

220-240B ~ 50Ty

MaH.HOSVV-FG 3 x 1,5 mm?
['abapuTbl (BbicoTa / lMPKUHA / rnybuHa 595 mm/594 Mm/567 MM

[ aBHbIN AyXOBOW LKA MHorocdyHKLMOHaNbHbIV AyX0BOW LiKag
Y1
['purib: NoTpebnsemMas MOWHOCTb

Knacc 3awmtbi -1

CreneHb 3awuThl IP 44
#  OcHOBHble cBefeHust [laHHble Ha NacnopTHOI Tabnuyke SHEPronoTpebneHNst SNEKTPUYECKMX [IyXOBbIX
WwkacoB npuBeaeHbl B cOOTBETCTBIN CO cTaHaapTom EN 60350-1 / IEC 60350-1. 3tn paHHble
onpefeneHbl Npu CTaHAApTHON Harpy3ke C (OyHKLNSMM HIBKHETO-BEPXHETO HArpeBaTEeNbHOTO SreMeHTa
VNN HarpeBa C NOMOLLbK) BEHTUNATOPA (Mpy Hanm4mn).
Knacc sHepreTuyeckomn 3¢hthekTMBHOCTW ONpeieneH B COOTBETCTBUM C MPUBEAEHHBIMU HIDKE
npyopMTETaMM B 3aBUCUMOCTM OT HaNMYMs UMM OTCYTCTBUS COOTBETCTBYIOLLMX (OYHKLMIA B M3genum. 1 -
[pUroToOBNEHME C BEHTUNSTOPOM - 3KOHOMWYHBIN peXMM, 2 - MeaneHHoe NpurotoBeHne B
TypBopexume, 3 - Mpurotoenexme B Typbopexume, 4 - HarpeB CBEPXY 1 CHU3Y C BEHTUNATOPOM, 5 -
Harpes cBepxy u cHuay.
«3TUKeTKa 3HeproadpheKTMBHOCTU NPeACTaBNeHa Ha MPOAYKTE»
Cm. pasgen Ycmaxoeka, cmp. 14.

*k

Mpy ycoBepLIEHCTBOBaHWM KauecTBa HaYeHHs, yKkasaHHbIE Ha ATUKETKaX U3aenus
MPOZYKLMN TEXHUYECKUE XapaKTEPUCTUKN MW B CONPOBOANTENBHOM AOKYMEHTALIMM,
MOryT 6bITb M3MEHEHDI Ge3 nomnyyeHbl B 1aBopaTopHbIX yCrOBUSX
NpeaBapUTENbHOMO YBEAOMMEHHS. COTMacHo COOTBETCTBYIOLLMM CTaHZAPTAM.

31U AaHHbIEe MOTYT ObITb MHBIMM B
3aBUCUMOCTM OT YCMOBMIA SKCMNyaTaLmuu
u3nenus.

nniocTpaumm B JaHHOM pyKoBOACTBE
ABMSIOTCH CXEMATUYHBIMU 1 MOTYT HECKOMBKO
OTNMYATLCA OT KOHKPETHOTO M3Lenusl.

13/RU



Kl Ycranoska

IMpnbop [oMmKeH yCTaHaBnNMBaTHCA
KBanuMLMPOBaHHbLIM CMIELMANMCTOM B
COOTBETCTBUM C AENCTBYHOLLMMM HOPMaMK 1
npasunamu. B npoTMBHOM Cryyae rapaHTus
aHHynupyetcs.MpoussoauTenb He HeceT
OTBETCTBEHHOCTY 3a MOBPEXAEHNS B pe3ynbTaTe
BbINONHERWS! paboT NuLaMK1, He UMEHLLMM
COOTBETCTBYHOLLEN KBanUuKaLmmn. 310 MOXET
NPYBECTY K aHHYNIMPOBAHWIO rapaHTHK.

MoaroToBka MeCTa yCTaHOBKM,
9MIEKTPUYECKOTO 0GOPYA0BaHNS
oBecneunsaeTcs nokynatenem.

OMACHO:

BbIToBOM NpNbOP CrnepyeT ycTaHaBnNMBaTh B
COOTBETCTBUM CO BCEMM MECTHBIMI HOpMamu
MO NOAKIIOYEHMIO ra30BOr0 U/Unn
3MeKTPUYECKOro 060pyAoBaHNS.

ONACHO:

TMpexae Yem npucTynatb K yCTaHOBKe,
BIM3yanbHO NPOBEpPLTE OTCYTCTBUE BHELUHNX
[eeKToB yx0BOro Lkada.

[Mpn Hannuum fechekToB He yCTaHaBNUBalTe
ero. MoBpexaeHHbIe anekTponpubopb

npescTaBnstoT coboit yrposy Baluei
BesonacHocTu.
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HO Havyana yCTaHOBKU

Mpubop npeaHasHayeH Ans YCTaHOBKM B

CTaHAAPTHYH KyXOHHY0 Mebenb, MEIOLLYIoCS B

npogaxe. Mexay 6bITOBOA TEXHUKOM, CTEHAMM KyXHM

1 MeDernblo crieayeT 0CTaBuTb ONpeaeneHHoe

HesonacHoe pacctosiHie. CM. pUCYHOK (pasmeps!

NpvBEAEHbI B MUNNIMMETPAX).

¢« Vcnonb3yemble NOBEPXHOCTH, CUHTETUYECKME
MOKPbITUS W KIEN JOIKHbI BbITh
TepmocToitkumm (He meHee 100 °C).

. KyXOHHbIe LKadpumkm JOmxKHbI ObiTh
BbIPOBHEHbI M0 YPOBHIO W 3aKPENEHbI.

. Ecrv nog pyxoBKOW €CTb BbIABVKHON SLLMK,
MeXaY HWAM 1 JyXOBKOW HeobX0anmo
YCTaHOBWTb NEperopogiKy.

+  [lepeHocky yCTPONCTBA [OSMKHbI BbIMOMHATL HE
MEHee [BYX YENOBEK.

He yctanaBnuBaitTe usgenve pspaom ¢

ONOAMMBHUKOM UM MOPO3UIBHOM KamMepoil.
Mockonbky [yx0BOW LWKad u3nyyaeT Tenno,
X0onoaunbHUKM ByayT noTpebnsaTh GonbLue
3MEKTPOIHEPIUN.

He nepemelLaiite yCTpOMCTBO, AEpXach 3a
BEpLY UMK 3a pyyky ABepLbl.

Ecnu npubop cHabXeH NPOBONOYHLIMM
pydKamu, nocre nepemeLLieHusi AyXoBoro
LuKkacha NpUKMMUTE MX K BOKOBBIM CTEHKaM.




550"
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YcTaHoBKa u noagkn4yeHue

«  BbiToBOW NpNbOp CnepyeT ycTaHaBnNMBaTh B
COOTBETCTBUM CO BCEMMW MECTHBIMW HOPMami
MO NOAKIKOYEHWIO Ta30BOTO W 3MEKTPUYECKOTO
06opyoBaHus.

MopxknioyeHne K aneKTpoceTy

[MopkniovanTe n3penue K po3eTke Unm NnHUA ¢

3a3eMIeHNeM, 3aLUMLLEHHON MUHMATIOPHBIM

ABTOMATMYECKWM BbIKMIOYaTENEM C

COOTBETCTBYHOLLMM HOMUHAMOM, KOTOpbIiA yKa3aH B

Tabnuue « TEXHUYECKUE XapaKTEPUCTUKMNY.

YCTaHOBKY 3a3eMIeHNst AOMMKEH BbIMONMHATL

KBanuuLMPOBAaHHLIN 3NEKTPHK (Mpu
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MCMONb30BaHWN M3AENNS C TPAHCOPMATOPOM Wk
6e3 Hero). Halua komnaHus He HeceT
OTBETCTBEHHOCT 3a YILIePB, MOHECEHHDIIA
BCIE/ICTBME MCTIONb30BaHNS N3nenus 6e3
3a3EMIIEHMS, BbINOMHEHHOTO B COOTBETCTBIM C
MECTHBIMI HOPMaM¥ 1 MpaBuIamu.



OMACHO:

TMopakntoueHne npubopa k aneKTpoceTy
ZlOMKEH BbINOMHSATE KBANMMULMPOBAHHBIN
CneLmanucT, MMetoLLMiA NpaBo Ha
BbINONHEHWE Taknx paboT. FapaHTUIHbIN
NepUOA HauMHaeTes TONMbKO nocrne
NpaBUIbHON YCTaHOBKY.

[pon3BoaMTEND He HECET OTBETCTBEHHOCTY
3a NOBPEXAEHNs B pe3yrbTaTe BbiNONHEHMS
paboT nuLamu, He UMeroLLIMMM
COOTBETCTBYHOLLEN KBANUUKaLmM.

OMACHO:

LUHyp nuTaHusi He AOMKeH BbITb CAABMEH,
W30THYT UMK 3aXaT, @ Takke He [OIKeH
comnpuKacaThbCs C HarpeBaloLLUMmCs
KOMMOHEHTaMu u3aenus.

3ameHy NOBPEXAEHHOTO LUHYpa NUTaHus
LOMKEH BbINOMHSATE KBANM(ULMPOBAHHBIN
3neKkTpuK. B npoTMBHOM Cryyae aTo MoXeT
NPUBECTY K NOPXEHMIO 3NEKTPUYECKUM
TOKOM, KOPOTKOMY 3aMbIKaHuI0 MK
BO3ropaHmio!

¢« TlopKnto4erne JOMKHO BbINOMHATLCA B
COOTBETCTBUM C HaLMOHaNbHBIMA HOPMaMK.

¢« [lapameTpbl 3NEKTPUHECKON CETN LOMKHbI
COOTBETCTBOBATb aHHbIM, YKasaHHbIM Ha
nacnopTHon Tabnuuke npubopa. Tabnuuky ¢
[aHHBIMW MOXHO YBUIETb, OTKPbIB NEPELHION
ABepLy.

¢« LUHyp nuTaHus npubopa JomKeH
COOTBETCTBOBATbL NapamMeTpam, yka3aHHbIM B
Tabnuue "TexHU4eckme xapakTepucTukmn'.

OMNACHO:

Tepep BbINOMHEHWEM Kakux-nnbo
NEKTPOMOHTaXHbIX paboT OTKMoUMTE

npubop 0T 3NEKTPUYECKON CETH.

CyLLecTByeT pUCK NOpaxeHus

3NEKTPUYECKUM TOKOM!

K wrencenbHot BUNKE LUHYpa NUTaHNs
nocrne ycTaHoBKM fOMKeH GbiTb 0becneyeH
nerkuit [ocTyn (He NpoknagpiBaiiTe WHYP
Haf, BapOYHOI NOBEPXHOCTLIO).

[py1 MOHTaXe NPOBOAKM HE06X0aMMO
icobniofaTth HalMoHanbHbIe/MeCTHbIE
anekTpoTEXHUYECKWE NpaBuna 1 HopMbl, a
TaKkke MCMonb3oBaTh COOTBETCTBYIOLLME
PO3ETKM/LUTENCEMNbHBIE BUMKA W BUTKY A5
AyXx0BKM. B criyyae ecnu npeaenbHble
3HaYeHNst MOLLHOCTM NPOAYKLNM NPEBbILLAIT
AOMYCTUMYIO Harpy3Ky Ha BUMKY W PO3ETKY,
u3penve fOMKHO BbiTb NOAKNIYEHO Yepe3
CTaLMOHapHOE SMeKTpUYecKoe
obopypoBaHue Hanpsmyto 6e3
WCMOMb30BAHMS BAMIKW 1 PO3ETKA.

BkntoumTe LWHYp NUTaHWS B PO3ETKY.

MHCTpyKUmMsA No MOHTaXy

1. BcTaBbTe Oyx0BOi LKA B KyXOHHYI0 MeBENb,
BbIPOBHANTE M 3akpenuTe. OQHOBPEMEHHO
ybeaumTech B TOM, YTO LUHYP NMUTAHUS He
MOBPEXAEH M/MNNN He 3akaT.

3akpenuTe gyxoBon LUKad 2 BUHTaMK, Kak NOKa3aHo
Ha pUCYHKe.

lMocne ycTaHOBKW NPOBEpPbTE, YTO BUHTLI 3aTAHY T
[OCTaTOYHO M nevb 3adukcupoBaHa Ha MecTe. [Nevb
MOXET CMECTUTLCS B TEYEHWE Neproaa
MCONb30BaHMs, €CNW YCTaHOBKa Oblna BbIMOMHEHA B
HapyLLEHWE UHCTPYKLMA W €CIN BUHTBI 3aTAHY T
HEeaoCTaTouHO.
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[ns v3genuin ¢ BeHTUNATOpOM oxnaxgeHus (OHa
MOXeT OTCYTCTBOBaTb B BalleM MU3genuu.)

1 BeHTunsaTop oxnaxaerus

2 [MaHenb ynpaBnexus

3 [Bepua

BCTpOEHHbIN BEHTUNATOP OXNaXAEeHUs OXNaxaaeT
BCTPOEHHYI0 YacTb Npubopa 1 NEpefHHK NaHerb.

BeHTUnsTOp OXNaxaeHus npogonxaeT
pabotatb B TeueHue 20-30 MUHYT nocne
BbIKMIOYEHUS SyXOBOTO LKada.

Ecrn Bbl roToBUNM, 3anporpaMmmpoBas
TanMep SyXOBKW, BEHTUNSTOP OXNaXAEHNS
BbIKMIOYUTCS N0 3aBEPLUEHUN BPEMEHN
NPUroTOBMEHNS BMECTE CO BCEMU
DYHKUMAMN.
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OKoHuaTenbHas npoBepka

1. Okcnnyaraums uspgenvs.

2. [poBepbTe, NPOU3OLLIO NN BKIKYEHNE.

J]nﬂ Oyaylwei TpaHCNOPTUPOBKU
CoxpaHuTe opuUrMHanbHY YNakoBOUHYH
KopoOky 1 nepeBoanTe Npnbop B Hell.
CnepnyiiTe yka3aHusIM, HaHECEHHbIM Ha
ynakoske. Ecnv opuruHanbHasi ynakoBoyHas
kpobKa He COXpaHWmnach, 3aBEPHUTE U3AENUE B
ny3blpyaTyto yNakoBKy UM NOMeCTUTE B
MIOTHbIN KApPTOH. HaaexHOo 3akneiTe Knemkon
TIEHTOMN.

*  Yrobbl NpoBONOYHas peLUeTka 1 NPOTUBEHD,
KOTOPbIE XPaHATCS BHYTPM AyXOBKY, He
NOBPEAMNN ABEpLY, NOMECTUTE C BHYTPEHHEN
CTOPOHbI 1BEPLibI KAPTOHHYHO MONOCKY BPOBEHD
C NpoTMBHAMM. MpUKpenuTe ABEPLY AYXOBOTO
LKadha K GOKOBLIM CTEHKaM KIeNKOiA IEHTON.

. He nogHumaiiTe n He nepegBuranTe AyxoBom
LKady, AepKach 3a ABEPLY UM 3a pyuKy
LBepLbl.

He pa3smeLyaiTe Ha npubope HUKaknx
npeaMeToB U HE CTaBbTE €ro BEPTMKarbHO.

CMOTpUTE NPUBOP CHAPYXM Ha NpeameT
BO3MOXHbIX MOBPEXEHUIA MPU
PaHCNOPTUPOBKE.




PeKomeHnauuu Nno 3KOHOMUU
ANEeKTPO3Heprum

3TI peKoMeHaaLMM MOMOTYT BaM UCTIOMNb30BaTh
nanenme sKOMOTMYECKM YMCTLIM CTIOCOBOM 1
OKOHOMMTb 3TIEKTPOIHEPTMIO.

Vicnonb3yiiTe B AyXOBOM LUKacpy TEMHYI0 Ui
3ManupoBaHHyH NoCyay: 370 NO3BONNT
yRyYwmTh TENNonepeaauy.

[MporpeBaitTe AyxoBoW LWKkad nepes
NPUrOTOBIIEHWEM MWL, ECIIN 3TO
PEKOMEHYETCS B PYKOBOACTBE NOMb30BaTENS
WM B MIHCTPYKLMSIX MO NPUrOTOBNEHMIO
NpOAYKTOB.

Bo Bpemst NpuroToBneRNs NNLLM He
OTKpbIBaNTE ABEPLY AYyXOBOTO LUKadha CrMLIKOM
yacTo.

Ecrv gBepuy He oTKpbIBaTH, NPON30ARET
ONTUMM3ALNS BHYTPEHHEN TEMNEPATYPbI ANs

I'Ionrorosxa K 3KCcnnyarauuu
Hactpoiika BpemeHu
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P NoaroToBka k akcnnyaraumu

3KoHOMuM 3Heprum B pexxume ECO FAN
HEATING (Harpes ¢ BeHTUNATOpOM —
9KOHOMUYHBIV PEXIM), 1 €€ 3HAYEHNE MOXET
OTNMYaTLCA OT NOKA3aHWs Ha aucnnee.

[o BO3MOXHOCTM CTapaiTeCh roTOBUTL B
DYXOBOM LUKadpy HECKOMbKo 6oz
OJHOBPEMEHHO. Mpu NPUrOTOBNEHNM NULLM Ha
PeLLeTKy MOXHO yCTaHaBNMBaTh Mo Be
€MKOCTM C NpoayKTamu.

[oToBbTE Ortofa 0aHO 3a Apyrum. [lyxoson
wkad yxe Oyaet nporper.

[Inst 3KOHOMMWM SMEKTPOSHEPTIN MOXHO
BbIKITKOYaTh YXOBOM LUKad 32 HECKOMBKO
MUHYT 10 OKOHYaHMS NPUroTOBNEHUs broaa.
He oTkpbIBanTe ABEpLYy AyX0BOro Lkada.
Pa3mopaxuBalite 3aMOPOXEHHbIE MPOMYKTHI
neper NPUroTOBMNEHUEM.
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Knonka BKI1./BbIKII.
OyHKUMOHANbHbIA Ancnnen
lore uHaMKaTopa TeKyLLero BpeMeHH

CyMBON BHYTPEHHEN TeMnepaTypbl AyX0OBOTO
Wwkada

Mone uHAMKaLMM TemnepaTypbl
KHorka Hayana/ocTaHOBKW NPUIoTOBNEHNS!
KHorka perynuposki Temneparypei

CumBOn yckopeHHOro pasorpesa (ObICTpbii
npeLBapuUTENbHbIA pa3orpes)

KHonka «nmocy

KHonka «MuHyC»

KHonka perynuposku

KHonka Bo3BpaTa Ha gucnnei hyHKLmiA

Mpu noaroToBke Kk paboTe AyxoBku Oymet
oToOpaxaTbCcst CUMBOST &, yTo6bI YCTaHOBMTb
BPEMSI NPUTOTOBIEHMS, HXKUMAITE KHOMKM A\ /
v' P

Haxmure Ha cumeon (5 v nopoxaute 4
CEKYHAbI, He HaXkuMasi KHOMOK NS
NOATBEPKAEHNS HACTPOEK.

ECNI He YCTaHOBHTL TEKYLLEE BPEMS, TO
MHOMKaTop BpemeHn HauHeT oTcyeT ¢ 12:00.
Mpy 3T0M Ha gucnnee GyaeT CBETUTLCS
cumeon (2, 03Havatowwui, 4To Tekyliee
BPEMS! He yCTaHOBNeHo. Mocre ycTaHoBKN
BPEMEHU CUMBO MCYEHET.
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OuuncTka npubopa Nepea Hayanom aKcnnyarauum

HeKOTOpre MotoLme cpeacTea n YnucTalme
MaTepuanbl MOryT noBpeauTb NOBEPXHOCTD.
He VICI'IOJ'Ib3yl7ITe ONA YACTKKU arpeccuBHble
MotoLmne CpeacTea, YucTalme
I'IOpOLLIKVI/erMbI, a TaKkxe oCTpble npeameThbl.

1. CHumunTE BCE YNakoBOYHbIE Matepnarsi.
2. [poTpuTe NOBEPXHOCTb NpuGOpa BrakHOM
TKaHbKO Ui TyOKOIA 1 BbITPUTE HACYXO.

MepBOHaYanbHbLIN NporpeB

Mporpeitte npubop B TeyeHre 30 MUHYT, a 3aTeM
BbIKMIouMTE. 3TO 0BECNEeYUT BbIrOpaHne 1 yaaneHme
MPOM3BOACTBEHHBIX 3arps3HEHUA 1 MOKPLITUIA.

NPEAYNPEXAEHME!

Topsiume NOBEPXHOCTU MOTYT NPUYUHUTL
poru!

Bo Bpemsi paboTbl nprbop MOXET CUNbHO

HarpeBaTbCsl. He npukacaittech K ropsiuum

KOH(pOpKam, BHYTPEHHUM YacTsIM JyXOBOTO

LWkada, HarpeBaTeNbHbIM SNEMEHTaM 1 .M.

He paspeLuaiite feTam npubnuxarbes K

Hemy.

[MomeLLas NpoayKTLI B FOPSYNUN ByXOBOI

LKkad U1 BbIHMMAsH UX OTTYAA, 06513aTeNbHO

nonb3yiTech TEPMOCTONKUMM PyKaBULIAMK.
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dnekTpuyecKuii AyxoBoii WKad

1. BbIHbTe 13 gyx0BOro Wwkada BCe NPOTUBHU 1
peLUeTKy.

2. 3akpoiTe BepLy JyX0BOro wkaga.

3. Beibepute nonoxenue Static (Ctatuyeckuin)

4, BkmounTe rpunb Ha MakcMManbHYH MOLLHOCTb
(cm. pasgen [pasurna skcnnyamayuu
anekmpudeckol Oyxoeku, cmp. 21).

5. [aitte pyxoBomy Lkady nopabotatb okono 30
MUHYT.

6. 3atem BblknounTE AYXOBOW LKad (CM. pasaen
[Mpasuna akcnnyamayuu anekmpuyeckoli
Oyxoeku, cmp. 21).

DyxoBoi wkad ¢ rpunem

1. BbIHbTe 13 gyx0BOro Wwkada BCe NPOTUBHU 1

peLUeTKy.

3akpoliiTe gBepLy OyX0BOro wkaga.

BkritoumnTe rpunb Ha MakcuMarbHyto MOLLHOCTb

(cm. pasgen Kak nonb3ogamscst epunem,

cmp. 33).

4. [laiite pyxoBomy Lukadyy nopabotatk okono 15
MUHYT.

5. 3atem BblknounTe AyX0BOW LKad (CM. pasaen
Kak nonb3osamecs epunem, cmp. 33).

2.
3.

Ipy NepBOM BKMIOYEHUM B TEYEHWE

o HECKONMbKMX 4acoB BO3MOXHO BblAENeHue
abIMa v 3anaxa. 310 BNONHe HOPManbHo.
YbeamnTech, 4TO KyXHst XOpOLLO
npoBeTpuBaeTcs, YTo6bl yaannTb AbIM U
3anax. He Babixailte Bbigenstolmecs AbiM 1
3anaxu.




B Npaeuna akcnnyarauum ayxosku

O6wue cBegeHUst 0 BbinekaHuy,
XXapeHUM U NPUroTOBNEHUM C rpUnem

MPEOYNPEXOEHNE!
Topsiune NOBEPXHOCTM MOTYT NPUYUHUTL
oxorm!
Bo Bpemsi paboTbl nprbop MOXET CUNbHO
HarpeBaTbCsl. He npukacaittech K ropsiuum
KOH(pOpKam, BHYTPEHHUM YacTsIM JyXOBOTO
LWkada, HarpeBaTeNbHbIM SNEMEHTaM 1 .M.
He paspeLuaiite feTam npubnuxarbes K
Hemy.
[MomeLLas NpoayKTLI B FOPSYNUN ByXOBOI
LKkad U1 BbIHMMAsH UX OTTYAA, 06513aTeNbHO
nonb3yiTech TEPMOCTONKUMM PyKaBULIAMK.

ONACHO:

ByabTe OCTOPOXHbI, OTKPbIBAS ABEPLY
1yXOBOTO LuKaha, TaK Kak Hapyxy MOXeT
BbIX0AWTb Nap.

Bbinyckaemblit nap MoxeT 06xe4b BaM pyku,
nMUO Winnu rasa.

CoBeTbl N0 BbINEKaHNIO

*  Wcnonb3yiTe aHTUNPUrapHble MeTanM4Yeckue
Tapernk1 U antoMUHNUEBbIE KOHTEHEPDI C
COOTBETCTBYHOLLIMM MOKPLITUEM, NGO
TEPMOCTONKME CUIMKOHOBLIE (DOPMBI.

*  PauwoHanbHO ncnonb3yiTe nnoLab peLeTku.

*  YcraHaenvBaiiTe opmy Ans BbinekaHns B
CcepennHe peLueTky.

¢« BblbupaiiTe npaBUbHOE NONOKEHNE PELLIETKM
neper BKIIOYEHWEM AYXOBOTO LKkada 1nm
rpuns. He nameHanTe nonoxeHne peLueTku,
KorJa ByxoBOW LUKady ropayuil.

«  [lepxuTe 3akpbiToN ABepLy Lukada.

CoBeTbl N0 NPUTOTOBNEHUIO KapeHbIX 6niog

¢ TyLKy KypuLbl U MHOEKN W GoNbLUMe KyCKU
Msica neper NPUroToBINEHUEM PEKOMEHYETCS
COPbI3HYTb IMMOHHBIM COKOM 1 MoCbINaTh
YepHbIM Nepuiem. Toraa rotoBoe bntogo byaet
BKyCHee.

. Msico ¢ kocTamm cnepyeT xapuTb Ha 15-30
MUHYT fanbLUe, YeM TaKoe e KONMYecTea
msica 6e3 kocTei.

*  Ha Kaxgpblin CaHTUMETp TOMLLMHbI Msica
TpebyeTcs Npubnn3nTENsHO 4-5 MUHYT
BPEMEHM NPUrOTOBIIEHNS.

¢« Tlo ucTeyeHm BpeMeHn NpUroTOBNEHNS Msica
OCTaBbTe ero B JyX0BOM LUKahy NPUMEPHO Ha
10 muHyT. Cok nyviLe pacnpesenuTcs BHyTpu

KyCKa XapeHoro Msica u He GyeT BbiTekaTb,
korzia Bbl byaeTe paspesatb MACO.

«  Peiby B TepmocCTOIiKOM NOCyae crnemyeT
TOTOBUTb Ha PELLETKE, YCTaHOBMNEHHOM Ha
CPEZHWIA VNN HYXKHUI YPOBEHB.

CoBeTbI N0 NPUrOTOBNEHUIO NPOAYKTOB HA Fpune

[Mpy1 NPUroTOBNEHUM Ha rpune Msco, pbiba unun

nTULa BbICTPO NOJPYMSIHUBAETCS, CBEPXY

obpasyeTcs XpycTslas Kopouka, U NPoayKT He
nepecbIxaeT. Ha rpune MOXHO OTIIMYHO NPUFOTOBUTL

He TONbKO TOHKWE KyCKM MSICa, LUaLLbIKV U COCUCKM,

HO M OBOLLM C BOMbLUINM COLlepX)aHNEM XKIOKOCTM

(Hanpumep, NOMIUAOPBI W NYK).

¢« [Ins npuroToBreHNst Ha rpune pasnoxuTe Kycku
NPOAYKTOB Ha PELLETKE UMK Ha NPOTUBHE C
PeLLeTKOI TaK, YTobbl NNowagb, 3aHnmaemas
npoayKTamm, COOTBETCTBOBANa pasvepam
HarpeBaTenbHOro aneMeHTa.

+  BcraBbTe pewweTky unv npoTUBEHb C PELLIETKON
B [IyXOBKY Ha Hy)HbI YPOBEHb. ECNM npopiyKTbl
TOTOBSATCA Ha PELLETKE, YCTAHOBUTE Ha HYXKHUIA
YpoBeHb NOAAOH Ans cbopa xupa. [ns
0bneryeHmns YNCTKM NOJA0HA HANENTe B HEro
HEMHOTO BOJb!.

MpoayKTbl, KOTOPbIE HEe NOAXOAAT AN
NPUrOTOBNEHNS Ha rpUne, MOTyT
NPUBECTY K BO3ropaHuto. Ha rpune
MOXHO rOTOBMTb TOMbKO Takue
NpOAYKTbI, KOTOPbIE BblAEPXMBAOT
VHTEHCMBHBI Harpes.

He pasmelLaiite npoayKTbl CIIMLLKOM
6rmM3KO K 3a[Hel YacTy rpuns. Ata
30Ha HarpeBaeTCs CUIbHeE BCETO, U
XVPHblEe NPOAYKTHI MOTYT 3aropeThesl.

MpaBuna akcnnyatauuu anNeKTpUHecKomn

AYyXOBKU

BbIKkntoueHne aneKTpu4ecKon AyXOBKM

YpoBHM AYXOBKM (AN Mogenen ¢ rpunem)
[paBunbHO yCTaHaBnvMBaiTe peLleTky B
HanpaensLLme. PeleTky criefyeT BCTaBUTb MEXIY
HanpaBMALLMMM, KaK NOKa3aHo Ha PUCYHKe.
CrepuTe 3a TeM, 4ToObI peLLeTka He ynupanach B
33HI0I0 CTEHKY OyXOBKU. YT0ObI rpunb HOpManbHO
paboTan, BblABUHBTE PELLETKY K NEPeSHEN YacTu
HanpaBnALLKMX 1 OTPErynupYITe ee NONoXeHe ¢
MOMOLLbI0 IBEPLIb.

(MoxeT oTnmyaTbCa B 3aBUCMMOCTM OT MOZENu
usgenns.)
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Wcnonb3oBaHWe 30HAA FOTOBHOCTM Msica

1. BuibpaB onpeneneHHble yHKLMO 1
Temnepatypy paboTbl lyXOBKW, BCTaBbTE
COEAVMHUTENbHYI0 BUMKY 30HA FOTOBHOCTU MsCa
2) B ee pasvem (1

1 2 3

Ha GOKOBOW CTEHKE Kopryca.

2. BcraBbTe KoHel aaTuMka 30HAA FOTOBHOCTH
MSiCa B NPUIrOTOBIIIEMOE MSICO

» [lyxoBKa aBTOMATU4YECKN ONPEAENUT 30H,
TOTOBHOCTM Msica NPV €0 NOAKIHOYEHUH, @ B NoMe
WHOMKaLmy Temnepatypbl otobpasutcs P75/075.
[laTumk 30HOa rOTOBHOCTH MsICa aBTOMaTHU4ECKM
OnpefensieT JOCTWXEHME TEMNEPATYPON BHY TP
MsICa 33JaHHOTO 3HAYEHWS 1 OTKIKYAET AyXOBKY.

Ecrnv B nore uHaMKaLmmM Temnepatypsl He
ToOpasuTcs P75/075, npoBepbTe, HagexHo
W BCTaBrieHa B pa3bem COeaMHUTENbHas

BUTKA.

1 PasbeM 30Hza roTOBHOCTH Msica

2 CoeanHuTenbHas BUNKA 30HAA FOTOBHOCTM
vsca

3 KoHeL, AaT4mka 30H4a FOTOBHOCTM Msica

aTuNK TOTOBHOCTH MSICa aKTUBEH BO
BpEMS! aKCNyaTaLmuy, Npu KOTOpoK
HenpepbIBHO 0TOGPaXaeTcs CUMBON
faTuuka.

¢« PekomeHpoBaHHas TeMnepaTtypa 30Haa
rOTOBHOCTU Msica cocTaensieT 75 °C.
Haxumartte kHonku + un - (7), 4ToBb!
YCTaHOBUTb HyXHyI0 TEMNEPATYpy MEXay
3HaveHmamm 40 n 99 °C.

+  Ecnu Bbl n3BneYeTe 30HA roTOBHOCTU MSiCa 10
3aBEpLUEHNS NPUTOTOBIEHNS!, AYXOBKa
MPOLOMKAT BbIMNONHSATL NPeaBapUTENbHO
BbIGpaHHY NporpaMmy Npu NPeBapUTENBHO
3afjaHHoN Temneparype.

. [Nocne Kakgoro UCMonb30BaHNUSA oL aNTE
30H[] TOTOBHOCTM MSICa BNAXHON TKAHbIO U
BbICYLUVBANTE CYXOMN.

Ecnu Bbl ycTaHOBMNN Ha Talimepe
YXOBKM ONpesieneHHoe Bpemst
NPUroTOBNEHNS Nepes NOAKIYEHNEM
30HAa FOTOBHOCTY Msica, 3Ta HacTpoiika
ByneT aBTOMaTUYECKM OTMEHEHA NPV
MOAKIIOYEHUN 30HAA FTOTOBHOCTM Msica.

Ecrnv Bbl He BCTaBMTE KOHeL| AaT4uka 30Haa
B MSICO, OH OMPEAENUT TeMnepaTtypy BHYTPU

YXOBKM U BBIKIKOUMT €€ NPK AOCTUKEHUN
3afiaHHoi Temnepatypbl. Ecniv 3oHa,
FOTOBHOCTM MSiCa NOJBEPrHETCS
Bo3gencTemo Temnepatypsl 250 °C u Bbiwe,
€ro fiatumk byaet nospexaeH 1 He byaet
noanexatb PEMOHTY.

Mpy NPUTOTOBNEHNUM MULLY C
MCMIOMb30BAHUEM 30HAA FOTOBHOCTH
Msica Henbas MCMoMb30BaTh NOMKM
MOBEPX BUMKM 30HAA FOTOBHOCTY Msica.
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Mpu NPUroTOBREHUM C TEPMOMETPOM AN
Msica TemnepaTypa npoaykTa, Ha KoTopblii
Bbl YCTAHOBUMM TEPMOMETP, W BblGpaHHast
BaMu TemnepaTypa GyAyT Noo4epesHo
oTobpaxeHbl Ha Aucnnene ¢ MHTEPBanoMm B 3
cekyHabl. Mpyu 3TOM YepesoBaHUN 3HaK
TEPMOMETPA ANs Msica Takke byaet
oTobpaxeH Ha ucnnelie BMECTE C
TEMNEPATYPON efbl, Ha KOTOPOWN YCTaHOBNEH
TEPMOMETP. 3HaK TePMOMETpA A1s1 Msica He
OyneT oTobpaxeH Ha aucnnelie, noka
BbICBEUNBAETCS BblOpaHHas BaMu
Temnepatypa.

YpoBeHb Temnepatypa
NPUrOTOBNEHUSA cepALeBUHbI MAca

* B yensix nuweBoi 6e3onacHOCTY 1S CepALEBUHBI
Kycka (camas XonoaHas ero To4ka) pekoMeHIyeTcs
TOTOBUTb MSICO (KpacHoe unm benoe) ao
Temneparypbl MuHuMym 72°C.

Pexumbl pabotbi

MpvBeaeHHas 3aeck NOCNeaoBaTeNnbHOCTb PEXMMOB
paboTbl MOXET OTNMYATLCA OT BaLLel Mofeny.

1. Harpes cBepxy u CHu3y

IMpoayKTbl NOJOrPEBAOTCS OBHOBPEMEHHO
CBEPXY M CHU3Y. DTOT PEXUM NOJXOMNT,
Hanpumep, NSt TOPTOB, Pa3HOI BbINEYKY, a
TakxKe KEeKCOB 1 3arneKaHoK B (popmax..
['0TOBbTE TONBKO C OIHUM NPOTUBHEM.

Ha gucnnee 6yneT nokasaH Noaxonswmm
YPOBEHb AYXOBKM.

HarpeB cBepxy 1 CHU3Y C UCIONb30BaHMEM
BEHTUNISAITOpa

[opsunin BO3AYX, HArpeThbIi HKHAM U BEPXHUM
HarpeBaTenbHbIM 3MEMEHTOM, BbICTPO 1
PaBHOMEPHO PAcMpeaenseTcs B [1yXOBOM
LKadyy C MOMOLLBI0 BeHTMNATOpa. [0TOBbTE C
OJHUM NPOTUBHEM.

Fan Heating (Harpes + BenTunsitop)

[opsunin BO3ayX, HarpeTbIit HarpeBaTenbHbIM
3MEMEHTOM C BEHTUIATOPOM, BbICTPO 1
PaBHOMEPHO PAcMpeaenseTcs B [1yXOBOM
LKadpy C NOMOLLbHO BEHTUNATOPA.
lMpenHasHayeH ans NpuUroToBNeHNs Bnog Ha
Pa3nuyHbIX YPOBHAX HaNpPaBNsHoLMX, U B
OOMbLUMHCTBE CryYaeB NpeBapuTENbHbIN
pa3orpeB He TpebyeTcs. MoaxoauT ans
NPUrOTOBIIEHNS C HECKOMbKMMMW NPOTUBHSIMM.

Ecnu ABepLa Ayx0BOro Likada oTKpbITa,
BuraTenb BeHTUnsTOpa He Gyaet paboTtats,
TOGbI COXpaHATb ropsiuMit BO3AYX BHYTPU.

®yHkums "3D" (06bEeMHBIN Harpes)

PaboTatoT BepXHUIA M HIKHWIA HarpeBaTerbHbIe
3MEMEHTbI, @ TaKKe HarpeBaTenbHbI SMEMEHT
C BEHTUNATOPOM. MpoayKTbI rOTOBSATCA ObICTPO
1 PaBHOMEPHO CO BCEX CTOPOH. [0TOBbLTE
TONBKO C OAHWM NPOTUBHEM.
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Pexum nuuub!

PaboTaloT HUKHMIA HarpeBaTenbHbIe 3NIEMEHTHI
W HarpeBaTenbHbIit SNEMEHT C BEHTUNATOPOM.
MoaxoauT Ans NPUrOTOBNEHWS MULILbI.
Yeun.rp+BeHT

[opsaunin BO3ayX, HarpeTbIi YCUNEHHBIM TpUnem,

PaBHOMEPHO 1 O4eHb BbICTPO pacnpeaenseTcs

B [lyXOBOM LUKadhy C NOMOLLIbKO BEHTUNSTOPA.

MoaxoauT Anst NPUrOTOBEHNS Ha rpure

GonbLUKX MOpLMA Msica.

¢« [1ns npUroTOBMEHNS Ha rPUie NONoXuTe
Gonbluve Ui cpeaHre NopLumM nNoa
HarpeBaTerbHbIN 3NIEMEHT rpurnst Ha
COOTBETCTBYHOLLMIA YPOBEHD MOMKM
[YXOBOTO WKaga.

«  Korga npoiigeT nonoBKHa BpeEMEHH,
OTBE[IEHHOrO Ha NPUrOTOBIIEHNE,
nepeBepHUTE NPOLYKT.

PabotaeT 60nbLLOI PUb Ha NOTOSKE [yXOBKM.

MoaxoauT Anst NPUrOTOBEHNS Ha rpure

GonbLUKX MOpLMA Msica.

¢« [1ns npUroTOBMEHNS Ha rPUie NONoXuTe
Gonbluve Ui cpeaHre NopLumM nNoa
HarpeBaTerbHbIN 3NIEMEHT rpunst Ha
COOTBETCTBYHOLLMIA YPOBEHD MOMKM
[YXOBOTO WKaga.

«  Korga npoiigeT nonoBKHa BpeEMEHH,
OTBE[IEHHOrO Ha NPUrOTOBIIEHNE,
nepeBepHUTE NPOLYKT.

24/RU

10.

PabotaeT Manbii rpuib Ha NOTOMKE yXOBKM.
MoaxoauT Ansi NPUrOTOBIIEHWS Ha TPUIE 1
Ot ¢ XpycTsLLEN KOPOUKOM.

«  [Ins npurotoBneHuns 6ntog B 3TOM
PEXMME PacronoXuTe Mo HarpeBaTenem
TPUNsS Ha COOTBETCTBYIOLLEM YPOBHE
DYXOBKM HEDOMbLLOE UMK CpeaHee
KOnM4eCTBO NPOAyKTa.

«  Korga npoiigeT nonoBKHa BpeEMEHH,
OTBE[IEHHOrO Ha NPUrOTOBIIEHNE,
nepeBepHUTE NPOLYKT.

HarpeB + BeHTUNATOP — 3KOHOMWYHbIV

pexum

[ns 3KOHOMWM 3MEKTPOSHEPTUN Bbl MOXETE
BOCMOMNb30BaTLCA 3TON (YHKLMEN BMECTO
onepaLyii NPUroTOBIIEHNS!, KOTOPbIE Bbl
BbINONHANM Obl NPU HarpeBe ¢ BEHTUNSTOPOM B
TemneparypHom auanasoHe 160-220°C. Ho
BPEMSI NPUTOTOBIIEHNS HEMHOTO YBENUYMTCS.
[MpOOMKMTENBHOCTL NPUTOTOBIEHWS B 3TOM
pexume npueeaeHa B Tabnuue "Harpes +
BEHTUNATOP — SKOHOMNYHbIIA PEXUM".

PaboTaeT Tonbko HIKHMIA HarpeBaTebHbIN
anemeHT. MoaxoauT Ans BbINEYKYN NULLbI 1
LONONHUTENBHOTO 06)XapUBaHMA NPOLLYKTOB C
HVKHEN CTOPOHBI.



1.

12.

PazorpeB

VMcnonbayeTcst coxpaHeHnsi NpOAyKTOB B
TEYEHWE ANUTENBHOTO BPEMEHW MPY TaKoM
TemnepaType, Npy KOTOPO X MOXHO CPpasy
nogaTb Ha cTon.

Pa6ota ¢ BeHTURATOPOM

[HyxoBoit Wwkad He HarpeBaeTcs. PaboTaet
TONbKO BEHTUMATOP, PACONOXEHHbINA HA
3a[]Heln CTeHKe. 3aMOpOXeHHbIe

13.

rpaHyNMpOBaHHble NPOLYKTbI MEAMNEHHO
Pa3MOpaXMBaKTCA NPU KOMHATHOM
TeMnepatype, a NPUroToBNeHHbIE NPOAYKTI
OXMaXxaatoTes.

MpocTasn ouncTKa napom

(OaHHas dyHKuma — gononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM U3genuu.)

[aHHas qyHKLMS NO3BONSET PA3MAUTL
3arpsisHeHnst (06pa3oBaBLUMECS HE CITULLKOM
[aBHO) BHYTPW JyXOBKW [N1S1 yNIPOLLEHNs! ee
oumncTku. Cm. pasgen «4ucTka — npocTas
OYMCTKA MapoM» [ NPOCTOI OYKUCTKN NapOM.

MpaBuna paboTbI ¢ NaHeNbI ynpaBneHns QyXoBoro Wwkada
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Knonka BKI1./BbIKII.
PyHKUKOHANbHBIA Aucnneit [ : CMMBON BPEMEHM NPUIOTOBIIEHNS
Mone uHAUKaTOpa TEKYLLEro BpEMeHM = : CMMBOI OKOHYaHMS! BPEMEHN
CVMBON BHYTPEHHei! TEeMNepaTypbl lyX0BOro MPUFOTOBIEHNS
wkacpa P : Homep doyHKLym
rlone usaKaL Tewneparypel ) : CumBOn 3BYKOBOTO CHrHana
KHonka Hauana/ocTaHOBKM NPUTOTOBNEHMS oy M y Clockn (4
KHonka perynvpoBk/ TemnepaTypbl © : CH”“KaTgp «Clock» (Hace)
CUMBOM YCKOPEHHOTO pa3orpesa (BbICTpbiit %l - LIMBON BIIOKMPOBKY KnaBiaTypb!
npefBapuTenbHbIil pa3orpes) - CumBon OTKPEITOM ABEPLBI
KHonka «nmtocy =) : CMMBON YCKOPEHHOTO pasorpesa

KHonka «MuHyC»
KHonka perynuposku
KHonka Bo3BpaTa Ha gucnnei hyHKLmiA

(6bICTpbIN NpeaBapUTENbHBIA
pasorpes)

: CuMBON 30HAa rOTOBHOCTM Msica
: CuMBON nay3bl B NPUIOTOBEHUN
: CUMBON Hayana npuroToBneHus

25/RU



Tabnuua dyHKumI:
B Tabnunue dyHKUmit ykasaHbl (DYHKLMM, KOTOPblE

Lenbto 6e3onacHoCTH MakcumanbHas

MOXHO UCTIOMNb30BATH B lYXOBOM LKAy, a Takke NPOZOMKUTENBHOCTL NPUTOTOBNEHNS ANSt

COOTBETCTBYIOLLME MaKCUMalbHble U MUHUManbHbIe BCEX PEXMMOB, KPOME peXvUMa Nogorpesa,

TemneparypHble napameTpbl. PekomeHayemas orpaHuyeHa 6 yacamu. B cnyyae

TeMnepatypa otobpaxaeTcs npu BbI6Ope yHKLM. OTKIIOYEHNS BMIEKTPOSHEPTMM NporpaMma
1 2 6ynet otmeHeHa. CneayeT cHoBa

| 3anporpaMMupoBaTh AyX0BOW LuKad.
13 ~
) Bo Bpems HAaCTPOIKM COOTBETCTBYHOLLME
CMMBOIbI HA NaHenM Yacos GyayT MuraTh.

- —
/ \—-L---- — 5 eKylLee Bpems HeMb3si YCTaHOBMUTb BO

BPEMSA BbINONTHEHWUA OYyXOBbIM LIJKa(bOM

|
w

=N W P UT e

< N B B

r: HH SSS*-—- — 6 1060/ (OYHKLIM, @ TaKkKe NOCre ero
7 nporpamMmm1poBaHusi Anst paboTbl B
nonyasTOMaTMYECKOM MW NOMHOCTbIO
9 8 aBTOMaTUYECKOM PEXMME.
1 [MonoxeHus nonok [laxe ecnn JyxoBoW LKad BbIKMKOYEH,
2 BepxHuit HarpeBaTenbHbI SNEMEHT amMnoyKa yxoBOro Likadba ropuT, noka
3 HarpesaTtenbHblii 3neMeHT rpuns OTKPLITA €0 ABepLa.
4 HarpeBaTtenbHblit 3NEMEHT YCKOPEHHOTo MpaBuna akcnnyaTaLum rpunst
pasorpesa 1. Kochutech n yoepxusarite KHOM (D B
5  TypGoseHTunsTop ' ynep Ky
6 Pasorpes Teuerve 2 CeKyHg, YT0Obl OTKPbITb [1yXOBKY.
7 HIDKHUit HarpeBaTenbHbIii anemMeHT » MepBbii pexum paboTel ByaeT oTobpaxeH Ha )
8 Mosunuus YncTkm avcnnee nocne BKMKYEHNA OyXOBKU. Korpa aucnneit
9 Pa6oTa ¢ BeHTMNATOpOM HaxoamTCs B TaKOM COCTOSIHUM, MOXHO 3aAaTb

MPOJOMKUTENBHOCTL MPUTOTOBIEHNS, BPEMS €10
OKOHYAHNSA W BKITIOYUTH PEXMM YCKOPEHHOTO
pasorpesa.

YXOBKa ABTOMATUYECKH BLIKIOUUTCS Yepes
0 cekyHg, ECrv NPy 3TOM MHMKALMM Ha

Ta6nuua doyHKLMA [Manason TeMnepaTyps! ucnnee He Npou3BeCT HUKaKNX yCTaHOBOK
°C OYXOBKHU.

Pyy4Hble HacTpOIKM NapameTpOB NPUrOTOBNEHMSA
Harpes cBepxy 1 cHU3y ¢ 40-280
CHONLAGBAMIEM (BbIGOP TEMNepaTypbI U pexuma padoTbi)
BeHTUNATOpa Bbl MOXeTe HaCcTpOWUTb NapameTpbl FOTOBKM BPYYHYHO,

BbIOpaB TOYHbIE TEMMepaTypy 1 pexum paboTbl Ans
BaLLero 6rtoga, He 3aaaBast INUTENbHOCTD

DyHKLA «3D» (0B HEMHbII 40-280 MPUrCTOBNEHNA.
1. Tep.blit pexum paboTbl ByaeT oTOBpaeH Ha
E oo ot ¢ 40280 AMCTree Nocre HaxaTus KHOMKM @ KoTopas
e | ompoerapony

2. Bblbepute pexim paboTbl C MOMOLLbH KHOMOK

CDyHKLl,VIVI MOryT O0TNM4aThbCA B 3aBUCUMOCTU
0T MOZEenu nagenua.

Low grill (Ocnabn, rpunb, 40-280 AN
3. Ecnv Bbl XOTUTE M3MEHUTb PEKOMEHYEMYIO
40-220 Temnepartypy ana pexumMa pa60T|>|, BKJ‘IIQ"-IVITe

none «TemnepaTypa», Haxas Ha KHOTKY C.
L7
» 3amuraet cumeon L.

B Mogensix ¢ yHKLMeN NMpONUTUYECKO! CaMOOUUCTK
NYpOnu3a) MOXHO 3agaTh Temnepatypy o 310 °C
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4, YcTaHOBMTE HYXHYIO TeMnepaTtypy, kacascb
KHOMOK A\/N.

5. I'Iomsepnme YPOBEHb TEMNEPATYpbI, HaXaB Ha
kHonky L.

6. TMocraBbTe 6Mtoao B AyXOBOW LUKad).

7. Haxmute KHOMKY | 4TOObI HAYaTh
NPUrOTOBNEHWE, ECNIM TEMMEPATYPA U PEXUM
paboTbl cobritoaeHbl. Ha aucnnee otobpasutes

cumeon .
» Mocne 3Toro AyxoBKka HauHeT paboTy B
BbIGpaHHOM pesxume u OyAeT HarpesaThbCs, noka
Temnepatypa BHyTPU AyXOBKW HE [IOCTUTHET
3apanHoro ypoBHs. Kora TemMnepatypa B JyxoBke
OyaeT NoaHUMATLCA A0 3aAaHHOT0 YPOBHS, OyayT
3aropaTbCsl OTMETKM MHAMKATOpa TeMNEPaTypbl
BHYTPM ayxoBku. Ha aucnnee «Kynunapusi»
MosiBATCS 0603HaYEHNS AONONHUTENBHBIX aKTUBHBIX
HarpeBaTerbHbIX 311EMEHTOB, a TaKkKe
PEKOMEHIYEMbIN YPOBEHb PACTONOKEHUS MPOTUBHS.
8. [lyxoBKa He BBIKMIOYUTCS aBTOMATUYECKM,
MOCKOMbKY HaxoauTest B pexume «KynuHapusi»,
rie Bpemsi NpuroToBrieHus He Obino 3aaaHo. Bol
MOXXETE 3aBepLNTb npon.]ecc MPUTOTOBIEHNS,

CHOBA HaXaB KHOMKY !
» HYXOBKa 3aBepLINT NPUroToBNEHNE U Ha aucnee

nosBUTCA CUMBOI I,

9. KocHuTech 1 yaepKuBainTe KHOMKy CD B
TEYeHMe 2 CekyHa, YTOObI 3aKPbITb AYXOBKY.

MpuroToBneHne NOCPeACTBOM YCTaHOBKM

BpEeMeHN NPUrOTOBNEHUS;

Bbl MoxeTe yOeauTbCs, YTO JyXOBKA BbIKIOUMNACH,

BbIOpaB TOYHbIE TEMMepaTypy 1 pexum paboTbl Ans

BaLuero Bntofja v HavaTb FOTOBKY BPYUHYHO, HE

337aBas ANUTENbHOCTb NPUrOTOBNEHMS.

1. Tep.blit pexum paboTbl ByaeT oToBpaeH Ha
JVCTNee Nocne HaxaTus KHomku \.L/, koTopast
OTKPOET [yXOBKY.

2. Bblbepute pexim paboTbl C MOMOLLbH KHOMOK
AN

3. Ecnv Bbl XOTUTE M3MEHUTb PEKOMEHYEMYIO
TemnepaTypy Anst pexuma paboTbl, BKIouUTe
none «TemriepaTypa», HaXas Ha KHOMKY C.

» 3amuraet cumeon L.

4, YcTaHOBMTE HYXHYIO TeMnepaTtypy, kacascb
KHOMOK AN\,

5. I'Iomsepnme YPOBEHb TEMNEPATYpbI, HaXaB Ha
kHonky L.

6. Yrobbl 0TOGPa3UTb BPEMS NMPUTOTOBEHNS,
KOCHWUTECH M YAEepKuBalTe L., Noka Ha aucniee
He nosisutcsi cumeon 2.

7. YcTaHoBMTE BpeMsl NPUrOTOBIIEHMS C MOMOLLbHO
KHOMOK /v 11 TOATBEPANTE HACTPOIKK,
HaxaB Ha KHonky (-,

» lMocne ycTaHoBKN BPEMEHN NPUrOTOBNEHUS HA

pucnnee byaeT oTobpaxaTbcs CUMBON (et

8. TocraBbTe 6M0J0 B yXOBOW LUKad.

9. Haxmute KHOMKY } | 4TOObI HAYaTh
NpUrOTOBEHWE, ECIM TEMNEPATYPA, PEXUM
paboTbl ¥ BPEMS NPUrOTOBIEHNS COBMIOEHBI.

Ha nucnnee otobpasutcs cumeon PP,

» [lyxoBKka pasorpeeTcs 10 3aaHHOi Temnepatypbl,

KoTopast GyAeT NOAAEPKNBATLCA 10 YCTAHOBIEHHOTO

BPEMEHM OKOHYaHWsl PUrOTOBIEHNS.

» Mocne 3Toro AyxoBKka HauHeT paboTy B

BbIGpaHHOM pesxuMe u OyAeT HarpesaTbCs, noka

Temnepatypa BHyTpU yXOBKW HE [IOCTUTHET

3a7aHHOrO YpoBHS. JTa Temnepatypa byaet

NOLEPKMBATLCA O TEX NMOP, NOKA HE HACTyNUT

YCTaHOBMEHHOE BPEMSI OKOHYaHWS MPUrOTOBIIEHNS.

Korna Temnepatypa B fyxoBke GyAeT nogHMMATHCA

[0 33[aHHOTO YpoBHSI, ByayT 3aropaTbCst OTMETKM

WHOMKaTOpa TEMMepaTypbl BHYTPW fiyxoBku. Ha

pucnnee «KynuHapusi» NosBATCS 0603HAYEHS

LONONHUTENBHBIX aKTUBHBIX HArpeBaTemnbHbIX

3MEMEHTOB, a TakKe PEKOMEHYEMbIN YPOBEHb

PacnomnoXeHUs NPOTUBHS.

10. TMo okoHYaHWKM NpoLiecca NPUroTOBNEHNS Ha
pucnnee nosiBUTCS Hagnuch «KoHewy w
NpO3BYYMT 3BYKOBOIA CUTHaI.

11. Y700bI BBIKMIOUMTb 3BYKOBOI CUrHAM, HAXMUTE
noOYHO KHOMKY.

» CUrHan BbIKIMKOYMTCS U lyXOBKa aBTOMATUHECKN

3aBepLumT pabory.

YcTaHoBKa 6onee NO3gHEro BpeMeHN OKOHYaHUA

NpPUroTOBNEHMS;

Bbl MoxeTe ybeauTbes, YTO AyxoBKka paboTaeT 1

BbIKIIOYAETCS aBTOMATUYECKM, YCTAHOBMB TOUHbIE

TeMnepatypy v pexum paboTsl Ans Bawero 6ntoaa,

BPEMS NPUTOTOBIIEHNS U BPEMS OKOHYAHMS

NPUrOTOBIEHMS, U HACTPOMB NapaMeTpbI

NPUrOTOBNEHNS BPYYHYIO, HE 3afaBast ANUTENBHOCTb

NPUrOTOBNEHMS.

1. Tepblit pexum paboTbl ByaeT oToBpaeH Ha

JVCTINee Nocne HaxaTus KHomku \.L/, koTopast
OTKPOET [yXOBKY.

2. Bblbepute pexim paboTbl C MOMOLLbH KHOMOK
AN\

3. Ecnv Bbl XOTUTE M3MEHUTb PEKOMEHYEMYIO
TemnepaTypy Anst pexuma paboTbl, BKIo4UTE
none «TemriepaTypa», HaXas Ha KHOMKY C.

» 3amuraeT CuMBOn (.
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4, YcTaHOBMTE HYXHYIO TEMMepaTypy, kacascb
KHOMOK AN/,

5. I'Iomsepnme YPOBEHb TEMNEPATYpbI, HaXaB Ha
kHonky L.

6. Yrobbl 0TOGpPa3NTb BPEMS NMPUTOTOBEHNS,
KOCHUTECh M yaepxuBanTe .-, noka Ha gucnnee
He noseutcs cumson 2.

7. YcTaHOBMTE BPeMs NPUrOTOBIIEHMS C MOMOLLbH
KHOMOK /S 11 NOATBEPANTE HACTPOIKK,
HaxaB Ha KHorky (2.

» lMocne ycTaHoBKN BPEMEHN NPUrOTOBMEHUS HA

pucnnee byaeT oTobpaxaTbcs CUMBON (g

8. Yrobbl 0TOGpPa3nTb BPEMSi OKOHYAHUS
NPUrOTOBIEHMS, KOCHUTECH W yIepX1BanTe ®,
MoKa Ha AUCMEee He NOSBUTCS CUMBON 2

9. YcTaHoBMTE BpeMsl NPUrOTOBIEHMS C MOMOLLbHO
KHOMOK /N 1 110ATBEPANTE HACTPOWKA,
Haxkas Ha kHorky (.

» Mocne ycTaHOBKK BpEMEHW OKOHYaHMS

NpUroTOBNEHUS Ha aucniee byaeT oTobpaxaTtbes

cumBon =,

10. MocTaBbTe 6OAO B AyXOBOIA LIKAD.

11. Haxmute KHOI'IKy} | 4TOObI HAYaTh
NpUrOTOBEHWE, ECIM TEMNEPATYPA, PEXUM
paboTbl, BpEMsi NPUTOTOBIIEHNS W BPEMSI
OKOHYaHWsi NpUroToBneHus cobnoaeHsl. Ha

avcnnee otobpasnTcst CUMBON ’

» Taiimep [yXOBKM aBTOMATUYECKN pacCUUTbIBAET

BpeEMS Havyarna NpUroTOBMEHNS, BblYUTas

NPOJOIKUTENBHOCTL NPUrOTOBMEHNS 3 33[aHHOTO

BPEMEHM €10 OKOHYaHMSA. Koraa HacTynuT Bpems

Havana NpuroTOBMEHNS, [lyXOBKa BKIIOYMTCSA B

BbIGpPAHHOM PeXVMe U HarpeeTcs 10 3afjaHHON

Temnepatypbl. Ta Temnepatypa byaet

NOLEPKMBATLCA O TEX NMOP, NOKA HE HACTyNUT

YCTaHOBMEHHOE BPEMSI OKOHYaHWS MPUrOTOBIIEHNS.

Korna Temnepatypa B fyxoBke GyAeT nogHMMATHCA

[0 33[aHHOTO YpoBHS, ByayT 3aropaTbCs OTMETKM

WHOMKATOpa TEMMepaTypbl BHYTPW iyxoBku. Ha

pucnnee «KynuHapusiy nosBaTcs 0603HaYeHNs

LONONHUTENBHBIX aKTUBHBIX HArpeBaTemnbHbIX

3MEMEHTOB, a TakKe PEKOMEHYEMbIN YPOBEHb

PacnomnoXeHUs NPOTUBHS.

12. Tlo oOkOHYaHWKM NpoLiecca NPUrOTOBIEHNS HA
pucnnee nosiBUTCS Hagnuch «KoHewy w
NpO3BYYMT 3BYKOBOIA CUTHAI.

13. Y706bI BbIKMIOUMTL 3BYKOBOI CUrHAM, HAXMUTE
noOYHO KHOMKY.

» CUrHan BbIKIMKOYMTCS U lyXOBKa aBTOMATUHECKN

3aBepLumT pabory.
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(UT0ObI OTMEHMTH TOMBKO HaCTp0l7IKVI

0 NPOAOIKUTENBHOCTU NPUTOTOBNEHMA UMK
HaCTp0l7IKVI NPOAOIMXUTENBHOCTU
NPUrOTOBNEHUA U OKOHYaHUA NPUrOTOBNEHNA

nocne ux yCTaHoBKM, Heobxoaumo CGpOCVITb
NPOAOIMKUTENBHOCTL NPUrOTOBNEHNA.

Pexum yckopeHHoro pasorpeBa (6bICTpbIi
npeABapuTEnbHbIN Pa3orpes)

Vicnonb3yiiTe YHKLMIO YCKOPEHHOTO pa3orpesa
(6bICTpOro NpenBapUTENLHOTO PasorpeBa), YTobbl B
DYXOBKe ObICTPEE YCTAHOBUNACH HyXHast
TEMNepaTypa.

Mpy pa3amMopaxuBaHuu, arpes + BEHTUNATOP

3KOHOMMUHBIA PEXIUM ,4UCTKE W
NOALEPKAHUN B HArPETOM COCTOSIHUM PEXUM
YCKOPEHHOTO pa3orpesa HeaocTyneH. B
CNy4ae OTKIIOYEHUS 3MEKTPOIHEPTUM
HACTPOIKN YCKOPEHHOrO pasorpesa GyayT
OTMEHEHbI.

1. Haxmute KHomky =8 nocre YCTaHOBKM
TEMnepaTypbl, pexuma paboTbl, BpEMEHM
NPUrOTOBNEHNS 1 BPEMEHIU OKOHYaHWS
NPUrOTOBNEHMS.

» Bypet otobpaxatbcs cumMBon =B ncraner

BOCTYMHa HACcTPOIIKa YCKOPEHHOTO pasorpesa

(6bICTPbLI NpeaBapUTENbHBIA HArPEB).

» 10 JOCTVKEHWM 3aaHHO TeMnepaTypbl B

JYXOBKE NHOMKaTOp «YCKOP.» MOracHeT, 1 AyXoBKa

BEpHETCS B pexuM, kotopasi Obin BbibpaH A0

BKITIOYEHMS YCKOPEHHOTO pasorpesa.

2. Y10bbl OTMEHUTB (YHKLIMKO YCKOPEHHOTO
Harpesa, CHOBa HaKMUTE Ha KHOMKY =6,

» Cumson =B noracket u YCKOPEHHbII pa3orpes

(6bICTpbLIN NpeaBapUTENbHBIA HarpeB) byaeT

OTKITIOYEH.

BbIKkntoueHne aneKTpu4ecKon AyXOBKM

BhbikniounTe JyxoBKY, KOCHYBLUNCH KHOMKN \.L/,

BxknioyeHue 611I0KMPOBKM KHOMOK

OYHKLMI0 6NOKMPOBKM KHOMOK MOXHO MCMONb30BaTh

ANs NpeaoTBpaLLeHnst BMeLLaTensCcTBa B paboty

DYXOBKM.

1. Kochutech n yoepxusaiite @ MoKa Ha gucnnee
He MoSIBUTCA CUMBO (2],

» Ha gucnnee nossutca Hagnuce «OFF» (BbIKI.).

2. Y7006bl 32610KMPOBATH KHOMKM, HAXKMUTE .

» Kak Tonbko dhyHKLMs BrOKMPOBKM KHOMOK By AeT

aKTMBMpOBaHa, Ha aucnnee NosiBUTCA Haanuch «Ony

(Bkn.), v HAYHET CBETUTLCA MHAMKATOP &),

MoatBepauTe, Haxas (&,



Mocne BKMoYeHUs hyHKLMM BrOKUPOBKM
KHOMOK KHOMKY AyX0BOTO Lukaca He

eicTBYIOT. B cnyyae oTknoyeHns
3MEKTPOIHEPTM DYHKLNS BNOKMPOBKA
KHoMoK He 6yaeT OTMeHeHa.

Y100b1 OTKNHOYMTE ONIOKMPOBKY KHOMOK, HAXMUTE

1. KocHuTech 1 yaepxkmBaiite {-), noka Ha gucnnee
He MosIBUTCA CUMBO (i1,

» Ha gucnnee nossutcs Hagnucs «Ony (Bkn.).

2. Otknrounte chyHkumto Key lock (6riokmposka
KHOMOK), HaX@aB Ha KHOMKY .

» Mpu BbIknoueHun dyHkumm Key lock (6rokvposka

KHOMOK)Ha 3KkpaHe nossutcs Hapmuch «OFF»

(BbIKI1.). MoaTeepanTe, Haxas (1.

Mocne BKMoYeHUs hyHKLMM BrOKUPOBKM
KHOMOK KHOMKY AyX0BOTO Lukaca He

eicTBYIOT. B cnyyae oTknoyeHns
3MEKTPOIHEPTM DYHKLNS BNOKMPOBKA
KHoMoK He 6yaeT OTMeHeHa.

Hactpoiika curHanbHoro Taiimepa
Yacbl nprbopa MOKHO MCMONb30BaTh HE TONBKO s
HaCTPOIIKM NPOrpaMMbl MPUrOTOBNEHMS, HO U ANS
npeaynpexaeHns Uim HanoMmUHaHWs.
CvrHanbHbI TaimMep He BUSIET Ha paboTy AyX0BOrO
wkada. OH Mcnonb3yeTcs TOMbKO AN
npegynpexaeHus. Hanpumep, ero MoXHO
MCMONb30BaTh ANs HaMOMUHAHWS O TOM, YTO B
OnpefeneHHoe BPEMS HyXHO NepeBepHYTb
NpoayKTbI B IyXOBOM Lukady. 10 uctedeHmn
3a[)aHHOro BPEMEHW TailMep NoAacT 3BYKOBOW
curHan.
1. Kochutech n yoepxusaiite L’A, MoKa Ha gucnnee
He nosBuTcst cumeon (o,

MakcumanbHoe Bpemsi Npu yCTaHoBKe
3BYKOBOrO CUrHana — 23 yaca 59 MuHyT.

2. YcTaHOBMUTE NPOJOMKUTENBHOCTD 3BYKOBOIO
curHana, ¢ NOMOLLbIO KHOMOK /N7,

» lMocne ycTaHOBKW MHTEPBANa BKIIOYEHNS

3BYKOBOTO CUrHarna uHaukatop £ ocTametcs

BKITIOYEHHbIM M Ha AWCEee NOSIBUTCS 3HaYeHne

3a/1aHHOTO BPEMEHHOTO MHTepBarna.

3. o ucTeyeHnn 3aaaHHOr0 BPEMEHHOTO
WHTEpBana MHaukaTop £ HayHeT MMraTh 1
NpO3BYYMT CUrHaT.

BbiknioyeHue 3BYKOBOro CUrHana

1. MpomomK1TenbHOCTL 3BYKOBOTO CUrHana — 2
MUHYTBI. [INs1 BBIKMIOYEHNS 3BYKOBOTO CUrHarna
HaXmuTe MoOYHo KHOMKY.

» 3BYKOBOW CWrHan BbIKMIOYNTCA M HA AUCTINee

OyaeT NokasaHo TekyLLee Bpems.

OTKntoYeHWe 3BYKOBOTO CUrHana;

1. Y706bl OTKMIOYMTb 3BYKOBOW CHIHaM, KOCHUTECH
W yoepxwBsaiite (), noka Ha gucnnee He
MOSIBUTCS cmBon L.

2. HaxmuTe 1 yaepxuBaiTe KHOMKY v, Noka Ha
avcnnee He otobpasutcs «00:00».

ByneT nokasaHo BpeMms BKIKOYEHNs CUrHana.
Ecrn ofHOBPEMEHHO YCTaHOBUTb

UrHamMbHbIA TaiMep 1 NPOAOMKMTENBHOCTb
NPUroTOBMEHNS!, Ha LMPOBOM UHAMKaTOpE
OyneT nokasaH 6ornee KOPOTKMIA BPEMEHHON
WHTepBar.

M3meHeHne BpeMeHM CyToK

1. TMocnepoBaTenbHO HaXUMaNTe KHOMKY @ noka
Ha gucnnee He nosisutcst cumeon (.

2. Yr0bbl ycTAHOBUTL BPEMS, UCMONb3YHTE KHOMKM
AN

3. Haxmure Ha cumson & u nopoxaute 4
CEKYHAbI, He HaXkuMasi KHOMOK NS
NOATBEPKAEHNS HACTPOEK.

[Py OTKMKOYEHNM INEKTPOIHEPTUN HACTPOIKM
CTAHOBNEHHOTO BpeMeHH cOpachiBatoTes.
neayeT NoBTOPUTb €0 YCTaHOBKY. TekyLuee

BPEMS] Herb3si UBMEHWT, KOrAa

BbINONHSETCS N06as U3 hyHKLMIA AyX0BOrO

Wwkada.

PerynupoBka rpomkocTy
lMoka lyXOBKa HaxooMTCs B PEXMME OXMIaHNS,
KOPOTKO KacaiTech KHOMKM .2 40 NOSIBMEHNS Ha
pucnnee coobiuenmns «VOLy (TPOMK.).

2. HaxmuTe KHOMKM A\ anst BbiGopa 0aHOMO 13
ToHoB LO, L1 n L2.

3. [ns noaTBEPKOEHNS HACTPOEK HAXXMUTE KHOMKY
(%) unm nopoxaure 4 CeKyHbl, He Kacasch
KHOIMOK.

OtperynupyiTe ocBeleHne B OKOHOMUYHOM

pexume.

1. Tloka ayxoBka HaxoaUTCA B PEXUMe OXuaaHms,
KOpOTKO Kacalitech kHomku (5 o nosienexns Ha
pucnnee coobienmns «LP» (OCB.).

2. HaxmuTe KHOMKN A\ NSt BbIGOPa hyHKLMA
Bkn. unm SkOHOMMYHOTO pexuma.

3. gnﬂ NOATBEPXKAEHNSA HACTPOEK HAXMUTE KHOMKY
(9 unn nopoxamTe 4 cekyHabl, He Kacasich
KHOIMOK.

4. Tlpu Bbibope dyHkumm ON (BKJ1.): noka oTtkpbiTa
[Bepb AyX0BKM, HAX0AsLeNcs B pexume
OXMIaHWs, N BO BPEMS SKCyaTaLmu,
oceetlerme BKIMOYEHO nocTosHHO.
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5. Tpu BbiBope dyHKLmn ECO (SKoH. pexum): Mpu kacaHum nOON KHOMKM BO BPEMS SKCTINyaTaLmm

rloka OTKpbITa ABEPb AYXOBKN, HaXOAALLEHCS B (32 MCKIO4EHNEM KHOMOK or a@) ocBelleHne
PEXNUME OXNAAHNA, 1 BO BpEMS KCMITyaTaLyu, BKITIOYAETCA, a 3atem OTKNKOYAETCH yepes
ocsellenne BKIMIOYAETCH, a satem 15 CeKyHa.
OTKIMKOYAETCA yepes 15 cekyHp.
Bpewms npurotoBneHus onog Bbineyka v xapeHue
[3HaueHmns BpemeHu B 31Ol Tabnuue cnegyet 1-11 NONKOI YXOBOTO LWKacha ABNsAeTCs
0 cunTaTh cnpaBoyHbIMK. OHM MOTYT HWKHAA NONKa.
M3MEHSITBCS B 3aBUCMMOCTM OT TeMnepaTyphbl

MPOZYKTOB, TOMLMHbI, BUAA U BaLUMX
KYNWHAPHbIX NPEAMNOYTEHHIA.

Konuuecreo Akceccyapb! gns Pexum YpoBeHb Temnepartypa MpumepHoe
npoTUBHEH nonb3oBaHuA pabothi pasmeleHus {C) Bpems
NpUroToBNEHNs

Bbineuka 8 OnuH Dopmbl Ans KEKCoB Ha
dopme npoTvBeHb peleTke™

1-CTaHpapTHbIi
npoTuBeHb*
3-MpoTuBeHb ans
Bbineyku*
5-nyGokuiA NpoTUBEHL*

al pyrnas npyx
npoTUBEHb CKOBOPOAA AUaMeTPOM
26 cM Ha pewieTke™

NpoTBEHb BbIneykn’

-MpoTuBeHb Ans
BbINEYKY*
3-CraHpapTHbIi
NpOTUBEHbL"

Bblneukn’
5-CtaHgapTHbiv
npoTMBEHb"
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Cpo6Has OnuH CraHpapTHbIlt E 200 25..35
Bbineuka NpOTUBEHb NpOTUBEHL"

Bbineyku*
3-CraHgapTHbId
rpoTiBEHL"
5-nyGokuiA NpoTUBEHL*

Nazauba OpmH CreknaHHas |
npoTUBEHb MeTannuyeckas
npaMoyronbHas
CKOBOPOAa Ha pelueTke**

Kaperas OpmH CraHaapTHbIi
Kypuua (1,8-2 rpoTUBEHb TpoTHBEHL"
Kr)

250/max,
3atem 180 ...

MUH,
250/max,
3atem 180 ...

npoTUBEHb npoTvBeHb* —

[ins BCEX TUMOB MPOAYKTOB PEKOMEHAYETCS MPOU3BECTY NPEBAPUTENbHBIV PA30rpes.
* 371 aKceccyapbl MOTYT HE NOCTABASTHCS C NPOAYKTOM.
** 3Tv aKceccyapbl He NOCTABNAITCA C NPOAYKTOM. ST akceccyapbl AOCTYNHbI B NPOAaXe.
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Tabnuua ans npoGHOro NPUroToBNeHUs
Britoia, BHeCeHHble B HacTosLyto Tabnmuy rotoesitcs B cooteTcteum ¢ EN 60350-1, 4066l 06neruunts
KOHTPOMPYHOLLMM OpraHn3aLmsiM NPOLECC NPOBEPKM MPOAyKTa.

Konuyecreo Akceccyapb! ans Pexum YpoBeHb Temneparypa MpumepHoe

NpOTHBHEN nonb30BaHuA pabotbi pasmeLieHns (°c) Bpems
npUroToBneHNs

1-CraHpapTHbivt
npoTVBEHDL"
3-[potuseHb Ans
Bbineyku*

1-CTaHnapTHbIi
TpoTHBEHL"
3-potuBeHsb Ans
Bbineyku*

SABNOYHbIN Opur Kpyrnas metannuyeckoe
nupor npoTUBEHD 6ntoo avametpom 20
CM Ha pelleTke™

Pyr!
meTannuyeckoe 6nioao
Avametpom 20 cM Ha
peLueTke**
4-Kpyrnas
MeTannuueckoe 6niogo
AvameTpom 20 cM Ha
NpoTUBHE ANs
BbIneuku™*
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HarpeB + BEHTUNIATOP — 3KOHOMUYHbIN PEXUM

He namensiite Temnepatypy Bo Bpemst
NpUroToBneHus B pexume "Harpes +
BEHTUMNATOP — 3KOHOMUYHbI peXUM".

Konuuecreo
NpOTHBHEN

Akceccyapbl ans
nonb30BaHNs

CoBeTbl N0 BbiNeyke

Ecnu u3genvie nonyyaeTcs CMLIKOM CyxXuMm,
creayeT NoBbICUTL TEMMEPATYPY NPUMEPHO Ha
10°C 1 cokpaTuTb BPeMs NPUrOTOBNEHMS.
Ecnu u3genvie nonyyaetcs cbipbim, cneayet
YMEHBLUWUTL KOMUYECTBO XKUAKOCTN UNK
noHn3uTL Temnepatypy Ha 10°C.

Ecnu BepxHsist Kopouka CrmLIKoM
3apyMsHUBAETCA, CrieayeT NOCTaBUTL U3fenve
HUXe, NOHW3NTL TEMNEPATYPY W YBENUUUTL
BPEMS! NPUrOTOBEHNS.

Ecnu u3pnenve xopoLwo nponekaeTcs, HO
CHapyv NpuropaeT, CNeayeT yMeHbLIMTb
KONM4eCTBO XMAKOCTM, MOHM3UTL TEMNEPaTYpy
W YBENWYMTb BPEMS NPUTOTOBEHMS.

CoBeTbl N0 BbiNeyke

Ecnu u3genvie nonyyaeTcs CMLIKOM CyxXuMm,
creayeT NoBbICUTL TEMMEPATYPY NPUMEPHO Ha
10°C 1 cokpaTuTb BPeMs NPUrOTOBNEHMS.
CMaxbTe Criou TecTa CMEChIO M3 MOOKa,
pacTUTENbHOTO Macna, SuL 1 iorypra.
CrepuTe 3a TeM, YTOObI TONLLUMHA U3AENNS He
npeBbILLana rnybuHbl NPOTMBHS, MHAYe OHO
OyAeT [onro BbINeKaTbCs.

Ecnu BepxHuii cnoi n3aenus noaropaer, a
HUKHUA OCTAETCS CbIPbIM, BO3MOXHO, B
HUXKHEM CIIOE M3AENNS CIINLLKOM MHOTO
HaumHKK. YT0ObI M3aenne poBHO
nofpyMsHMBanach, cTapanTech paBHOMEPHO
pacnpefensiTb Ha4MHKY MEX[y CrosiMu TecTa u
MO NOBEPXHOCTH U3AENKs.

He oTkpbIBaiTe ABEpLY BO BpeMS
npUroToBNeHUs B pexume "Harpes +

BEHTUMNATOP — AKOHOMUYHbI pexxum". Ecnn
ABEpLY He OTKpbIBATb, NPOM30IaET
ONTUMU3ALMSI BHYTPEHHEN TemnepaTypbl Ans
9KOHOMUM SHEPTUU, U e€ 3HaYEeHUe MOXeT
OTNNYaTLCS OT NOKasaHusi Ha Aucnnee.

YpoBeHb Temneparypa MpumepHoe
BpemMa

NPUroToBneHUs

pasmellyeHns (°c)

[Mpn BoINeYke u3genuit u3 Tecta cobnopainTe
DEXUM 1 TEMMEPaTYpy, YkasaHHbIE B

abnuue peuenToB. Ecnn HUXHWIA cnoi
WU3[ennsi NMOXo NPOMneKaeTes, B CeayHLLmMi
pa3 nocTaBbTe NPOTUBEHb Ha OfMH YPOBEHb
HUXe.

CoBeTbl N0 NPUrOTOBNEHUIO OBOLYHbLIX Griog

Ecnu 0BOLLM BbINYCKAKOT COK M CTAHOBATCA
CIIMLLKOM CyXVMW, TOTOBBTE MX HE Ha NPOTUBHE,
a B CKOBOPOAE NOZ KPbILUKOW. B 3akpbITon
MOCYAE COK COXPAHUTCS.

Ecnu oBowwHoe 6100 0cTaeTcs ChlpoBaThIM,
Npexze YeM roToBUTL OBOLLY B JYXOBOM
Lkade, MOXHO UX NPOBapUTL UK
npobnaHLwnpoBaTb.

Kak nonb3oBatbca rpunem

MPEOYNPEXOEHNE!

3akpbiBaitTe ABepLy BO Bpemst
MPUrOTOBNEHNS MULLKM Ha rpune.
l'opsiune NOBEPXHOCTI MOTYT NPUYUHUTD
oxoru!

BkntoueHue rpuns

1,

MepBbint pexum paboTbl OyaeT oTobpaxeH Ha
JVCTnee Nocne HaxaTus kHomku \L/, koTopast
OTKPOET [yXOBKY.

BbibepuTe Hy)XHYH (YHKLMIO IPUAS, HXKUMas
KHOMKM AN\

Ecnu Bbl XOTUTE N3MEHNTDL PEKOMEHAYEMYIO
TemnepaTypy Anst pexuma paboTbl, BKIo4UTe
none «TemriepaTypa», HaXas Ha KHOMKY C.

» 3amuraet cumeon L.
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4, YcTaHOBMTE HYXHYIO TeMnepaTtypy, kacascb 7. Bbl MOXeTe 3aBEPLUMTL MPOLIECC MPUIrOTOBNEHNS

KHOMOK AN/ 6riop Ha rpune, cHosa Haxas kHorky P 11,
5. ToaTeepavTe ypoBeH TeMNepaTypbl, Haxas Ha , flyxopka saBeplUNT NPUTOTOBMEHNE B0 Ha rpUne

KHOMKY L. u Ha aucnnee nosisutcs cumson .
6. Haxmute KHOI'IKy} ", 4T0ObI HAYaTh BbIKnoueHue rpuns

npuroToBneHne Gnioa Ha rpune, ecnm

1. Kochutecb v ygepxmsaTe KHOMKY @ B
TeMnepatypa W pexum paboTbl cobntogeHsl. Ha

TEYEHWE 2 CEKYH, YTOObI 3aKPbITb JYXOBKY.

ancnnee otobpasutcsa cumeon P, MpoayKTbl, KOTOPbIE HEe NOAXOAAT AN
» Mocne atoro OyXOBKa Ha4HEeT pa60Ty B NPUrOTOBMNEHUSA Ha rpune, MoryT
BbIGpaHHOM pesxuMe u OyAeT HarpesaTbCs, noka NPMBECTY K BosropaHmio. Ha rpune
Temnepartypa BHYTPU OyXOBKU HE AOCTUTHET MOHO rOTOBWUTb TOINbKO Takne
3aaHHOr0 YpOBHA. Korpa Temnepartypa B yXOBKe NPOAYKTbI, KOTOPbIE BbiAEPXUBaOT
OyaeT NoaHUMATLCA A0 3aAaHHOT0 YPOBHS, OyayT NHTEHCVBHbIIN HArpes.
3aropaTbCa OTMETKN MHAMKATOpa TeMnepaTypbl He paswmelnaiite npoayKTbl CIIALIKOM
BHYTPY AyxoBku. Ha aucnnee «KynuHapusi» 6nn3ko Kk 3apHeit YacTu rpuns. 9ta
NosBATCS 0603HAYEHNS AOMONHUTENBHBIX aKTUBHBIX 30Ha HarpeBaeTCs CUIbHEE BCEro, 1
HarpeBaTenbHbIX 3/1EMEHTOB, a Takke XUPHbIE NPOAYKTbI MOTYT 3aropeThes.

PEKOMEHAYEMbIii YPOBEHb PACTIONOKEHNS MPOTUBHS.
Bpemsi npuroToBneHus 6nioA Ha rpune
MpurotoBneHue 611104 Ha 3NEKTPUYECKOM rpune

lMpoaykTbl Axceccyapb! ans YpoBeHb PekomeHpayemas Bpems
nonb30BaHus pasmewieHus Temneparypa (°C)** NPUroTOBNEHNA
Ha rpune (npuon.

25..35 wih.

Britofa, BHECEHHbIE B HACTOALLYIO TabnmLy 06nerynTb KOHTPONMPYHOLLMM OpraH13aLnsM
rotoBsitcs B cooTBeTCTBUN ¢ EN 60350-1, 4T0ObI MPOLECC NMPOBEPKM NPOAYKTA.
MpoaykThbi Akceccyapbi ans YpoBeHb Temneparypa (°C) lMpnmepHoe
nonb30BaHusA pasmeiieHus Bpema
NpUroToBrEHNs

MUH,
Tedrenu Petetka 4 250 25...35 MUH.
(rossiguHa) - 12
Kyckamu
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[§ Yxom n Texnnueckoe o6enyxusanue

O6wue cBepeHuA

PerynsipHo BbiNonHsATe YucTky npubopa. 310
NO3BONUT NPOAIUTbL CPOK €10 CNYXObI, @ Takke
130exaTb MHOTVX Npobriem.

OlMACHO:

[Iepen BbinonHeHnem pabot no
GCRY)XMUBaHMIO M YUCTKE OTKMKoYMUTE Npnbop

OT 3NEKTPUYECKOI CETH.

CyLecTByeT puUCK NopaxeHns

3MEKTPUYECKUM TOKOM!

OMACHO:
[laiTe 3nenmio oCThITh, NPeXae Yem
npuUcTynaTh K YACTKE.

lopsiume NOBEPXHOCTU MOTYT MPUYMHUTD
oxoru!

«  Tpubop creayeT TWATENBHO YACTUTL NOCNE
KaXzoro 1cnonb3oBaHus. Tak nerdye yaanstb
OCTaTKW MULLK, KOTOPbIE MOTYT NPUrOPETH NpK
CcreaytoLLem 1cronb3oBaHumu npubopa.

«  [ns wmcTkm npubopa He Tpebytotcs
cneumarnbHble YucTaWme cpeacTsa. Mpubop
MOXHO BbIMbITb TENION BOAOW C 106aBNeHneM
XUOKM MOIOLLEro CPeACTBa, UCTOMb3ys
MSITKY$0 TKaHb N rybky. A 3aTem npoTepeTb
CYXOW TKaHbH.

¢« ObsisaTenbHo npoTupaiiTe Npubop Hacyxo
nocre YUCTKM 1 cpasy e yaansnte nonasLLyt
Ha Hero XWAKOCTb.

*  He ucnonb3ayite ans YACTKN Pyyku 1
MOBEPXHOCTEN 13 HEPXKABEIOLLEN CTanm
UMCTSILLME CPELCTBA, COAEPXKALLMMMN KUCTIOTY
UM xnop. 3Tn AeTani MOXHO NpoTMpaTh
MSAFKOM TKaHbH0, CMOYEHHOI B JKUAKOM MOIOLLEM
cpeactse (6e3 abpasuBHbIX 406aBOK),
CTapasich TepeTb B OIHOM HanpaBeHuM.

HeKOTOpre MotoLme cpeacTea n YnucTalme
MaTepuanbl MOryT noBpeauTb NOBEPXHOCTD.
He VICI'IOJ'Ib3yl7ITe ONA YACTKKU arpeccuBHble
MotoLmne CpeacTea, YucTalme
I'IOpOLLIKVI/erMbI, a TaKkxe oCTpble npeameThbl.

He ncnonbayitte Ans YACTKM YCTPOIACTBA
MapoouMCTUTENN, MOCKOMbKY 3TO MOXET
NPUBECTY K NOPaXEHMIO 3NEKTPUYECKUM
TOKOM.

YucTka naHenu ynpaBneHusa
OuncTbTe NaHerb YNPaBIIEHUS W PYYKU-perynsaTopbl
BNAXXHOM TKaHbIO 1 BbITPUTE HACYXO.

Ecnu Baw npubop ocHalleH
KHOMKamu/pydkamm, He CHUMaTe pyuKi-
PErynaTopbl Ans YACTKA NaHenm

yrpaBneHus.
Tak MOXHO NOBPEANTb NaHernb ynpasneHus!

Yucrka ayxoBKu

YucTka 6okoBbIX cTeHok(MoxeT oTnmyaThbes B

3aBMCUMOCTM OT MOAENU n3genus.)

(OaHHas dyHKuma — gononHuTenbHas. OHa

MOXeT OTCYTCTBOBaTb B BalleM MU3genuu.)

1. CHumMTE NepeaHtow YacTb GOKOBOI PeLLETKY,
OTTSHYB €e 0T OOKOBOW CTEHKM.

2. TotanuTe 6OKOBYHO peLueTky Kk cebe 1
MOMHOCTBH) BbIHLTE €€ U3 AYXOBKU.

CTeHKU C KaTanUTUYECKUM NOKPbITUEM
(OaHHas dyHKuma — gononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM MU3genuu.)
BHyTpeHHMe 6oKoBbIE CTEHKN (A) 1 (Mnn) 3agHss
cTeHKa (B) BaLLero nanenus MoryT ObITb NOKPLITLI
KaTanuTyeckon amanbto. CTEHKN C KaTanuTUYeCcKum
MOKPLITMEM UMEIOT CBETITYIO MATOBYH MOPUCTYHO
noBepxHOCTb. CTEHKM AyX0BOTO Lwkada ¢
KaTanuTU4ECKUM NOKPLITUEM HE HYXAAKTCH B YNCTKE.
Bnarogaps nepcopupoBaHHOM CTPYKTYpe,
NOBEPXHOCTY C KaTanUTUYECKIM MOKPLITUEM
MOTNOLLAKOT XMP W MPW HAKOMMEHUN Xupa Ha
NOBEPXHOCTb HaunHaKoT 6necTeTb. B Takom cnyyae
PEKOMEHAYETCS WX 3aMEeHNTb.
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MpocTasn ouncTKa napom
(OaHHas dyHKuma — gononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM MU3genuu.)
OTO ynpoLLaeT YMCTKY, MOCKONbKY rpasb (nocne
KPaTKOBPEMEHHOTO OXUAaHWS) CMATYAETCs Napom,
06pa3soBbIBAKLLMMCS B [IyXOBOM LUKadby, W Kanmisamu
BOLb!, KOHAEHCMPYHOLLMMUCS Ha BHYTPEHHMX
MOBEPXHOCTSX [IyXOBOrO LKaga.
BbIHbTe 13 gyxoBoro wkada Bce
NPUHaANEXHOCTY.
2. Haneitte B npotveeHb 500 mn BoAb! 1
NOMECTUTE €0 Ha 2-10 PELUETKY JyXOBKM.

3. Bebibepute pyHKLMi0 «[TpocTas oumncTka napom.

Ha aKkpaHe nosBuTCS BpeMs O4MCTKN, KOTOPOE
Henb3s M3MeHNTb. MOXHO YCTaHOBUTL BPEMS
OKOHYaHWS AaHHOW (OYHKLIMM O4NCTKM.

4. OTKpoiiTe ABEPLY W NPOTPUTE BHYTPEHHME
MOBEPXHOCTYW AyXOBOTO LUKaha BRaxHOM ryokoi
VN TKaHBHO.

5. Croitkyto rpsasb cneflyeT yaansTb TENnoi BOAON
C XMIKUM MOIOLLIMM CPEeaCTBOM, MCMONb3ys
MSITKYI0 TKaHb N rybky, a nocrne YncTkum
cregyeT BbiTupaTh Npubop Cyxol TKaHbto.

[Mpn paboTe B pexume ynpoLyEeHHON

O4YUCTKM Napom, BOAA, HanuTasa B NOTOK

19 pasMArdyeHna oGpasoaaammxcg
0CaKOB/TPA3M BHYTPN SyXOBKM,

MCNapuUTCa N KOHAEHCUPYETCS BHYTPY

[YXOBKW W Ha BHYTPEHHEN NOBEPXHOCTH

[BEPN [YXOBKK, NOITOMY NPK OTKPLITUM

[BEepu JYXO0BKM MOXET KanaTb BoAa.

BbITpVITe KOHAEHCAT Cpa3y nocne

OTKPLITUS [1BEPEN AYXOBKM.

YucTka ABepLbI AYXOBKM

MoliTe aBepLY [yXOBKM MSATKON TKAHBHO Unu ryBKOW,
CMOYEHHOIA B TENNOW BoAE € A00aBNEHUEM XUIKOTO
MOHLLIEr0 CPELCTBA, W BbITUPANTE CYXOM TKAHBH.

He ucnonbayiite Anst uncTk1 ABepLbl
MOlOLLME CPEACTBA C abpasUBHLIMMU
BELLECTBAMM UMM METaNMYECKUE CKPEBKH.
OHM MOryT noLapanartk NoBepXHOCTb U
MOBPESMTb CTEKTO.
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BHyTpeHHee CTekmo ABepLibl UMeeT
noKpbITMe Ans obneryenus ounctkn. He
NCNonb3yiTe Ans YACTKYN BHYTPEHHETO
CcTekna AiBepLibl MOloLLMe CpeAcTBa C
abpaanBHbIMY BELLECTBaMM, MeTannmyeckme
ckpebku, xecTkue rybku nnm otbenuaatowime
cpefcTaa, YTobbl He Nouapanatb
noBepXHOCTb. OHM MOTYT NOBPEAUTL
MoKpbITHE.

CHaTMe ABepLbl AYXOBOro WKada

1. Ortkpoiite nepepHioto asepuy (1).

2. OtkpoitTe 3axmuMbl Ha Kopryce LuapHupa (2) Ha
MpaBOW U NEBOI CTOPOHAX NepeaHen BepH,
HaXaB Ha KPKOYOK, KaK NMOKa3aHO Ha pUCYHKE.
3amok JormKeH BbIMMAAETH Kak (4), koraa oH
OTKPbIT.

1 2 3

Aeepua

LLlapHMpHbII 3aMOK(3aKPBITOE NONOXEHME)
[HyxoBow wkacg

LLlapHMpHbIit 3aMOK(OTKpPbITas NO3ULNST)




OTKpoWTe NepeaHIo ABEpLY HaMoMNoBHHY.
CHUMUTE NEPELHION ABEPLY, NOTSHYB €€ BBEPX
1 0cBOGOAMB OT NPaBOVA U NIEBON NETIIN.

9 YCTAHOBKM ABEPLIbI Ha MECTO CriesyeT
BLINONHUTL B 06PATHOM NOPSKE AENCTBUS
o cHaTUI0. He 3abyabTe 3aKpbITh 3aKMMbI
Ha KOpMyCe NETNM MK YCTAHOBKE ABEPLLbI Ha
MecTo.

®yHkuus Soft Open & Soft Close

HekoTopble mogenu MoryT BknkoyaTh hyHKLmMio Soft
Close & Soft Open. ®ynkumsa «Soft Close»
NO3BONSIET NONb30BATENIO NNABHO 3aKpbIBaTh
[BEpLY JyXOBKW, A0BOAS €€ npumepHo Ha 15 cm ot
3aKPbITOrO MONOXKEHWS M aKKypaTHO HaaaBnvBas Ha
Hee. ABTOMaTMYeCKas cuCTeMa 3acrioHKW NomoraeT
3aKpbIBaTh ABEPb MSATKO. AHANOMMYHas 0COBEHHOCTb
HabntoaaeTes, koraa ABepLa Neyn NOMHOCTbH
OTKpbITa; MPUMEPHO B 9 CM OT NOTHOCTHIO
OTKPbITOrO NONOXEHUS cucTeMa fiemndepa
cpabaTbiBaeT, YTO NO3BOMSET HEXHO OTKPLIBATD.
CHsTne BHYTPEeHHero ctekna asepubl
(OaHHas dyHKuma — gononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM MU3genuu.)
BHyTpeHHee CTekNo NaHenu ABepLbI AYXOBOTO
LKadha MOXHO CHSATb [1S1 YCTKM.

1. OTkpoWiTe gBEPLY JyXOBKM.

B w

2. TloTsHWUTE K ceBe W CHUMMTE NNAcTMaccoByH
HaKnaaky Ha BepxHeli CTOPOHE ABEPLIbI.

3. TpunogHumunTe NepBoe BHyTpeHHee cTekno (1) B
HanpaBneHun A 1 BbITAHWTE €10 B HanpaBleHun
B, kak nokasaHo Ha pucyHke.

1 [NepBoe BHyTpeHHee CTeKNo
2*  BHyTtpeHHee cTekno (OHa moxeT
OTCYyTCTBOBATbL B BalleM M3,El,eJ'IVIVI.)

4, ECnu yCTpOWNCTBO OCHALLIEHO NaHENbI0 N1
BHYTPEHHETO CTekna(2); YTobbl BbIHYTL CpeaHee
CTEKIO (2), NOBTOPUTE 3TU XKe JeNCTBMS.

5. Tlpu cbopke JBepLbI CHaYana creayeT BCTaBUTb
cpeaHee CTEKMO (2). YT0Obl CKOLLEHHBIR yron
CTekna nonarn Ha hacky nnacTMaccoBoro
Jepxarens, Kak nokasaHo Ha pucyHke. (Ecnm
YCTPOMCTBO OCHALLEHO NAHENbI0 ANs
BHYTpeHHero cTekna). CpeaHee cTekno (2)
cregyeT YCTaHOBMTb B NNAcTMaccoBblit
JepKaTenb PAAOM C NePBbIM BHYTPEHHUM
creknom (1).

6. [epoe bHyTpeHHee cTekno (1) cnepyet
yCTaHaBnMBaTh Takum 06pa3om, 4Tobbl HaaMMCh
Ha cTekne Obina obpallieHa k CpeiHEMY CTEKNY.
CrieguTe 3a TeM, YTOObI HIXHWIA YToN NepBoe
bHyTpeHHee cTekno (1) 6bin NpaBunbHO
BCTaBIIEH B HIKHUIA MTACTMaCCOBbIN [iepkaTenb.

7. TpwxmuTe NNacTMaccoByH HaKNaaky K pame o
Lenyka.

37/RU



3ameHa namnoyku ocBeLeHus
AyxoBoro wkada

OMACHO:

Bo n3bexaHne nopaxeHns ANEKTPUIECKUM
OKOM, MPEXAE YEM 3aMEHSITb NaMMOYKY,

ybeauTech B TOM, YTO 3MEKTPONpUGOp

OTCOEMHEH OT CETU W OCTbIMN.

lopsiume NOBEPXHOCTU MOTYT MPUYMHUTD

oxoru!

B atoit gyxoBke ucnons3yeTcs namna
HaKan1BaHus MOLLHOCTb0 MeHee 40
BT, BbIcOTON MeHee 60 MM,
amameTpom meHee 30 MM Unn
ranoreHHas namna c Lokonem tuna
G9, MowHocTbH MeHee 60 B, Mlamnbl
noaxoasT ans paboTsl Npu
Temneparype Boiwe 300 ° C. Namnbl
AN [lyXOBKW MOXHO NOMYYuTb Y
ABTOPW30BaHHbIX CEPBUCHBIX AareHToB
UMM Y TEXHUYECKOTO CreLpanicTa ¢
NINLEH3NEN.

PacnonoxeHue namnoyku MoXeT
0TNnM4aThCA OT M306pa)KeHVI$I Ha PUCYHKe.

Namna, ucnonbayemas B 3TOM npubope, He
MOAXOLMT NS OCBELLEHNS BbITOBbIX
nomeLLeHuit. ITa namna npeaHasHadeHa ans
BCMIOMOTaTembHOM LIENH, NO3BOMAI0LEd
NOMb30BaTENI0 YBUAETH MULLEBbIE MPOLYKTHI.

Namnbl, ucnonb3yemble B 3ToM npubope,
[I0MKHBI BbIAEPXMBATH SKCTPEManbHbIE
uanyeckue ycnosusi, Hanpumep
Temnepatypy Boiwe 50 °C.

3ameHa Kpyrnomn namnoykm OCBELLEHNs JyXOBOro

wkada

1. OtcoenmHuTe Ayx0BOIA LKA OT SNeKTPOCETH.

2. CHumMTE CTEKNAHHBIN NNagoH, NOBEPHYB €ro
MPOTMB YaCOBOW CTPESTKN.

3. Ecnu B Bawuei ayxoBKe UCMONb3yeTcs namna
Tvna (A), nokasaHHas Ha PUCYHKE HIKE,
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MOBEPHUTE €€ B COOTBETCTBUM C PUCYHKOM,
uTOGbI U3BMEYb €€ U 3aMeHUTb. Ecrin
ucnonb3ayeTcs namna Tuna (B), noTsiHuTe u
W3BMEKUTE €€, KaK NOKa3aHo Ha PUCYHKE, U
3aMeHUTE.

4. YCTaHOBWUTE Ha MECTO CTEKNSAHHBIA NNAdOH.

3ameHa npsIMOYronbHOM NaMNOoYKN OCBeLEHMNS

ZyXoBoro wkada

1. OTcoenuHuTE AyXOBOW LUKA( OT AMEKTPOCETU.

2. CHuMMTe NPOBONOYHbIE HANPaBNsOLLME, KakK
onmcaHo Boblwe. Cm. Yucmka dyxosku, cmp. 35.

3. CHuMMTE CTEKNSIHHBIA NNAGOH C NOMOLL b
OTBEPTKHU.

4. Ecnv B BalLen ayxoBKe UCNONb3yeTcs namna
TMna (A), NoKkasaHHast Ha PUCYHKE HIXKE,
MOBEPHUTE €€ B COOTBETCTBUM C PUCYHKOM,
4TODbI U3BNEYL €€ U 3aMeHuTb. Ecnn
ucnonb3yeTcs namna Tuna (B), noTsHUTE 1
U3BNEKUTE e, KaK NOKa3aHO Ha PUCYHKE, U
3aMeHuTe.

5. YcTaHoBMTE Ha MECTO CTEKNAHHBIN NapoH 1
NPOBOMOYHbIE HAaNpaBNSoLe.



Mouck 1 ycTpaHeHue HemcrpaBHOCTEN

Bo spews paGoTe! 13 AYX0BOTO Likadpa BbiAenAeTCH Nap.

+  BnonHe HOpMarnbHO, ECTM Nap BblaenseTcs Bo Bpems pabotel. >>> 3mo He sensemcst

[pw HarpeBanw 1 OXTaxaEH NIPUGOP WIAALT METANNUECKIE iyMb1)

¢ anI HarpeBaHnn MeTanIn4eckne aetany MoryT paclumpsATeCs U U3aaBath 3BYKN. >>> 3mo He
Ae/19emcs HeluchpasHOCMbHO.

Tpubop He padoraer.

«  [InaBKkuit NpeaoxpaHnTeNb HeMcnpaseH un cpabortan. >>> [Iposepbme nnaskue
npedoxpaHumenu e bioke npedoxpaHumened. [pu Heobxodumocmu 3ameHume Ux unu
8KIryume.

«  [lyxoBoi WKad He BKIKYEH B (3a3eMIEHHYI0) po3eTky anekTpoceTn. >>> [Ipogepbme coeduHeHUe

wmencesibHOU 8UIKU

aMnoyKka OCBELLEHNs AyXOBOTO LKadha HeucnpasHa. >>> 3aMeHUme 1aMnoyKy 0C8eWeHUs
Wwkacha.

*  Hert anexTponutanus. >>> [pogepbme Hasnu4ue anekmponumanusi. [posepbme

npedoxpaHumenu e bioke npedoxpaHumened. lpu Heobxodumocmu 3aMmeHuUMe Unu

8KIo4ume npedoxpaxumeny.

+  He 3apaHa dyHKums unu Temnepatypa. >>> Bbibepume hyHKyUIO U ycmaHogume memnepamypy
C NOMOWbI0 Nepekoyamens hyHKyul u (Uunu) peaynsmopa memnepamypb!.

*  Hert anexTponutanus. >>> [pogsepbme Hasnu4ue anekmponumanust. [lposepbme
npedoxpaHumenu e bioke hpedoxpaHumened. [pu Heobxodumocmu 3ameHume unu
gKK4UMe npedoxpaHumenu.

Ecrin Bbl He MOXeTE YCTPaHUTL Henonagkm,
HECMOTPS Ha BbINONHEHME MHCTPYKLINN,
NpuBELEHHbIX B JaHHOM pasfene,
obpaTuTech k npeacTaBuTenNio
aBTOPU30BaHHOM CepBUCHON cryxObl. He
nbiTalkTECh CAMOCTOSTENBHO
OTPEMOHTMPOBATL HENCIPaBHBIN
anekTponpubop.

Warotosutensb: «Arcelik A.S.»
HOpuanyeckuit appec: Kapaau Ixapnecy Ne 2-6 34445 Crotniomke Ctambyn, Typums
(Karaagag Caddesi No:2-6 Siitllice, 34445, Turkey)
lMpounssepeHo B Typuym
Wmnoptep Ha Tepputopumn P®: 000 «BEKO»
HOpuamyeckmit agpec: 601021 Poceus, Bnagummnpckas 6., Kupxxauckuii p-H, MOCTT MepumHckoe, aep.
®epoposckoe, yn. Cenbckas, A. 49.
MHdopmanmio o cepTudpmkavmm npogykTa Bbl MOXKETE YTOUHUTD, MO3BOHMB Ha rOPSHYHO NMHMIO
8-800-200-23-56.

[ata npon3BoaCTBa BKITOYEHA B CEPUINHBIN HOMEP MPOYKTA, YKa3aHHbIN Ha STUKETKE, PaCMONOXEHHON Ha
NpoAyKTe, @ MMEHHO: NEPBbIE iBE Ldpbl CEPUAHOTO HOMepa 00603HaYakoT rof NPOM3BOACTBA, a NoCNeAHue
nBe — mecsl,. Hanpumep, "10-100001-05» o603HauaeT, 4to npopykT npousseaeH B mae 2010 roga.
V3roToBuTEND OCTaBNSET 3a COBOIM NPABO Ha BHECEHWE U3MEHEHWIA B KOHCTPYKLMIO, AU3aIH 1
KOMMIeKTaLmio anekTponpubopa.
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